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Research 


has but one goal... 


winning more customers through 
product improvement. 


AN, 





The scientific advances in cures and seasonings made 








possible by our widespread research activities have 
led to marked improvement in ham, bacon, 
sausage, frankfurters and other meat products. 


Moreover, our technical discoveries have 
aided the development of more efficient 
and profitable processing methods, 
with better products at lower prices 

as their result. 


Are you and your customers 
enjoying the many advantages 
of these achievements? 
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-HOME OF PRESCO propucts 


Since 1877 
CANADIAN DISTRIBUTOR, Montour, Ltd., Montreal 12 


MANUFACTURING COMPANY 
FLEMINGTON +¢ NEW JERSEY 





NOW - cx improved 
All Steel Gatricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 


I J = 
INDIANA UNIVERSITY LIBRAR rs 1957, 


The new and Ythpfoved GLOBE All Steel 
Track Switch is completely interchangeable 
with the standard GLoBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 


that they can be bolted or welded solid to 
the switch. a 


Globe Equipment is now available through 
“NATIONWIDE” leasing program 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 
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Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
: Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St.. New York 1, N.Y., U.S.A. 
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The big PLUS in Oakite 





Packer cleans trolleys at 
half cost, saves $750 immediately 


Meat trolleys come out really clean from an Oakite 
Rustripper solution. It efficiently cleans and safely 
de-rusts at the same time. At little cost, too. One 
plant has already saved $750 from an initial order 
and expects to realize even more. 

Their previous cleaning costs worked out to 114¢ 
per trolley, for a job that wasn’t satisfactory. Now, 
they’ve soaked 100,000 trolleys clean in a Rustripper 
solution for only 34¢ per unit. But the solution isn’t 
exhausted yet! They figure to wind up at an eventual 
cost of just 14¢ a trolley, before recharging the 
Rustripper tank. And the trolleys are clean as new 
for the first time. Same method is used to clean stain- 
less sausage sticks and meat molds. 


The big PLUS in Oakite 


Big plus benefits in every pound of Oakite material 
help you cut your hidden costs. From the latest 
results of cleaning research to hour-and effort-saving 
mechanized cleaning equipment, these benefits are 
funnelled to you through the prompt, personal atten- 
tion of your local Oakite man. He’ll be glad to demon- 
strate mechanized cleaning methods... materials 
guaranteed to do the job...in your own plant. Ask 
him, or write for illustrated Bulletin F-7894. Oakite 
Products, Inc., 25 Rector Street, New York 6, N. Y. 


It PAYS to 
use Oakite 


OAKITE 
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ST. JOHN 


St. John actually 
manufactures products for 


every department in the plant. 


Each item represents the ultimate in 

a 
equipment design—“Clean-line’’ construction. 
Your meat and product handling problems can 
usually be solved by stock items from the St. John 


“line’’. These include wood, all type metals and plastics. 


St. John craftsmanship is familiar with them all. 


You can save money using St. John “Clean-line” 


standard or custom built equipment in your plant. 


Write, wire or phone for information. 7 a ; 
/ \ Pit “PP 22) ‘. 
¥ ae _ 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct 4 ipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of ba ackers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 
MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 


ere are Bd other profitable advantages pro- 

vided by Williams’ know-how and equipment. It’s 

good business to discuss your present grinding and 
ivahiing methods with Williams. 


Write Today! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 





WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 NORTH NINTH STREET ST. LOUIS 6, MO. 


WILLIAMS * 


pS RUSHERS pee eee SHREDDERS 
OLDEST AND LARGEST MANUFACTURER OF ean ens « wear na) MILLS IN THE WORLD 





(Advertisement) 


Sharper Trading Indicated 
for 1959 


All current indications point to production increases for 
1959 that will bring volume up to or exceed 1957. Pork 
production will pace this surge with an anticipated 12% 
increase in the spring crop and 17% increase in the fa 
crop. 


Buying and selling in line with the market will be more 
important to your profit picture. The Daily Market and 
News Service can save you money every day you use it. 
If you sell a car of meat a half cent too cheap ‘it can cost 
you $150. If you pay a half cent too much when you buy, 
it costs you the same amount. 


The Daily Market & News Service is an accurate, com- 
prehensive report on going prices for all types of meats 
and by-products. It gives dependable information on 
latest prices being paid or obtained by others. 


Almost every important producer and packer uses The 
“Yellow Sheet” as a guide in selling. Wholesalers and 
large buyers use it as a guide in making purchases. 


Prices and market comments are provided for every major 
meat industry pork item, plus fresh pork cuts, sausage 
materials, pork variety meats and lard. Beef coverage in- 
cludes carcass cattle of every grade and type, processing 
beef, specialty cuts and primal cuts, variety meats and 
hides. By-product coverage includes ‘tankage, blood, tal- 
low and grease. Live markets are quoted too. 


Try the Service to see how useful it can be to you. You 
can do this without risk as we guarantee that if for any 
reason the Service does not prove as useful as we 
say, you can cancel your subscription and get a refund 
on the unused part of your subscription without question. 
Write today! 





BY FIRST CLASS MAIL... 
only $22.50 for 13 weeks 
or $85 per year 
(air mail slightly more) 
—Desk Binder Furnished to Every Subscriber 











SPECIAL TELEGRAPHIC MARKET QUOTATION 
SERVICES—Quotations on mid-day markets or closing 
markets are available on both pork and beef, by telegraph. 
Pork wires provide 70 quotations on 14 items or classes 
of products; beef wires quote 50 items in 10 groups of 
product, All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. 
Ask for subscription rates. 


DAILY MARKET & NEWS SERVICE 
“The Yellow Sheet” 


15 WEST HURON STREET, CHICAGO 10, ILLINOIS 
PHONE WHITEHALL 4-3380 
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Dehairers 
Tubs 


Hog Hoists 
Tripe Scalders 
Chop Cut 
Cutters 
Grinders 
Mixers 
Stuffers 


Beef Hoists 


Head Splitters 
Track 
Hangers 
Conveyors 
Cookers 
Presses 
Shredders 
Hashers 
Washers 
Droppers 
Landers 
Permeators 
Trucks 





Gambreling Tables 
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iMEAT MACHINES 


... for the entire plant 


“BOSS” builds the finest Chop ¢ Cut for 
conventional chopping of preground meat 
in the coolest, fastest manner, resulting in 
a product of homogenous cut, superior 
binding qualities, and absorption of mois- 
ture. Chop ¢ Cut is fitted with six cool 


CHOP CUT or J CHOP: CUT 














cutting double bladed knives. 

“BOSS” builds the J Chop Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop ¢ Cut is furnished with twelve 
J shaped adjustable safety knives. 


THE lminnaté ins SUPPLY COMPANY 


CINCINNATI 16, OHIO 









VEA PORK - LAMB { 
BEEF FRANKFURTERS 
of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE:/2811 Michigan Ave., Detroit 16 





John Morrell & Co., General Offices, Chicago, Ill. 








Use the NP direct mail service, a 
complete service for the merchan- 


Direct Mail Advertising Can Help You Do A Better Job dising and distribution of promotion 
material through the mail including: 


Printing and reproduction service for 
IF YOU BUY siti OR SELL all types of direct mail . . . reprints, 
letters, circulars, reply cards and oth- 
er literature. Complete addressing 


2 wnaile ; ee wa 
IN THE MANUFACTURING  cuarantced lists which insure maxi- 
mum effectiveness for your direct 

MEAT INDUSTRY 


mail advertising. 


Let the Provisioner handle your mail- 
ings. You will save time, trouble, 
confusion and money. And, you will 
eliminate the troublesome and tedious 
job of compiling and maintaining 
your own lists. 


TT AT TS, 


THE NATIONAL 


ee 


National, regional or selective mail- 
ings to packers, sausage manufactur- 


On 2 y) 2 ) (0 7 on ers, renderers and wholesalers. Write 


or ask now for cost and detailed in- 


15 West Huron Street, Chicago 10, Illinois formation. 
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Why 


are Viking 
rotary 
pumps 


BETTER? 


BECAUSE THEY ARE MECHANICALLY SUPERIOR 


The Viking “gear-within-a-gear" pumping princi- 
ple makes liquids flow into and through the pump, 
changing direction ever so slightly until liquids 
are trapped. This action cuts turbulence, foam- 
ing, cavitation and power consumption to a min- 
imum. As a result, liquids are delivered in a 
smooth, positive flow... free of aeration, 


TESTED 


In test after test the superiority of Viking's pump- 
ing principle has been proved over other rotary 
pump action . . . and even more pronounced 
when handling fluids of 750 SSU and thicker. 
Learn the complete story on Viking rotary pumps. 
Send for free catalog 5955, 


& VIKING PUMP COMPANY 
Cedar Falls, lowa,U.S.A. In Canada, it’s ‘ROTO-KING’’ pumps 


Offices and Distributors'in Principal Cities. See Your Classified: Telephone Directory 
t 





EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 


AND 
BONELESS VEAL 


30 YEARS OF SERVICE 
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ZITE. 


STANDARD All-Hair 
PIPE COVERING INSULATION 


lasts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 


NO SHAPE IS TOO COMPLEX 


A PRODUCT OF 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 6&4, ILLINOIS 








HUNTER 
CARGO 
COOLERS 


for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 

for medium temperature, mul- 

tiple-drop operations 

@ hydraulically driven 

e thermostatically controlled 

e light weight — permit bigger 
payloads 


© compact — occupy less 
cargo space 


© more refrigeration per pound 
of weight 


easily installed, easily serviced 
© lowest initial cost 


© economical to operate 
and maintain 


© optional electric standby power 
© positive dependability 

© long work life 

@ full year warranty 


Write for literature 
on models to fit 
your specific 
requirements, 


MANUFACTURING CO 
HUNTER ‘ S rng . 
SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 








IVEILLER HAYS AND CO. 


1807 E. OLYMPIC BLVD. *« LOS ANGELES, CALIF. 


Phone: MA 7-8641 ¢ Teletype: LA 1444 © Cable: MILLERHAYS 


MEAT BROKERS 
representing 
EASTERN PACKERS 
throughout the 
ENTIRE WEST 


Primary Agents 
AUSTRALIAN and 
NEW ZEALAND 
Boneless — Carcass 

BEEF — LAMB 


“The Difficult We Can Do Immediately” 
“The Impossible Takes A Little Longer’ 








BLACK HAW K 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA [Mf@rmnmmeucmes 











TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping for plant needs 

in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. 
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Country Style 
WILSON’S 


Pure 
PORK SAUSAGE 


148. meT wr. 


3 is 


unth. appelte oppeal by MILPRINT 


ords? Who needs 'em—when you have the mouth-watering color 
of a true-as-life Milprint illustration to sell flayor and quality? 
Here’s appetite appeal in print—as only Milprint craftsmanship 
and know-how put it to work for you . . . in custom-designed or 
syndicated illustrations with territorial protection . . . in a series 
of different serving suggestions to increase product use. 


Remember, in addition to the widest variety of packaging 
materials and printing processes available anywhere, 

you get unmatched experience 

—over fifty years’ worth—when you call your Milprint man first / 


PACKAGING MATERIALS 


printed cellophane, pliofilm, 
polyethylene, saran, acetate, glassine, 
vitafilm, ““Mylar’®, foils, laminations, 
folding cartons, bags, lithographed displays, 
printed promotional material 


al offices, Milwaukee, Wisconsin / sales offices in principal cities *Reg. U.S. Pat. 





“We are able to research the entire field before making a capital purchase because ¢ 
the manufacturers of various equipment and products are outlined in the 


PURCHASING GUIDE!” SS ee 





i : 
and G | Manager of the Whyte Packing Company, Ltd., (right) and J. H. Galloway, Provision Manager 





Shown in the photo above are J. $. Whyte, P 


"The information contained 
in the Purchasing Guide 
is of great benefit to us and 
through the years we 
have found it to be a useful aid." 


hE Ad 


reel 


if 


Whyte Packing Company Limited which will celebrate its 100th 
anniversary in 1959 is still owned and managed by the family which 
founded the business. The company is a full line packer, slaughter- 
ing cattle, hogs and processing smoked meats and sausages as well 
as canned products. It distributes through the province of Ontario 
and into Buffalo, Cleveland, Detroit and New York. 


SOCHSSHSSHSSHSSHSHSSSSSSSHSSHSHSSHSSHHSHSHSHESHHHSEHEEEE 


the only complete source of buying information 
for the meat industry! 
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On a 1959 Problem 


Many pork packers of small to medium size 
undoubtedly view the next couple of years 
Bwith some misgiving because of uncertainty 
Wover the methods they may be forced to adopt 
Bin immobilizing and dispatching hogs. The ex- 
Fitent to which they will be required to change 
Btheir present procedures cannot be assessed 
Buntil the Secretary of Agriculture designates 
@ the “humane” methods, but it appears probable 
that there will be more difficulty in adjusting 
in the hog area than in the beef department. 

Tue NATIONAL PROVISIONER is determined 
to give the industry as much help as possible 
in connection with this problem. 

Small operators have been aware of the 
merits of CO. immobilization since its devel- 
opment by Geo, A. Hormel & Co. was first 
announced in the Provisioner of October 4, 
1952. They have been frightened, however, by 
what they have heard about the cost of large- 
scale installations of the system. We are pleased 
Hto report that within the next few weeks the 
magazine will publish a description of a moder- 
ate-cost, moderate-volume CO, immobilization 
setup now in satisfactory operation in a Cana- 
dian meat plant. 

There appears to be a good possibility that 
some form of electrical stunning will be devel- 
oped which will meet past objections and can 
be employed satisfactorily in slaughtering line 
operations of the American type. Research 
toward this end has been carried on with the 
support of the Wilbur La Roe Foundation by 
Rutgers University in an eastern plant. A 
description of the method used in the eastern 
packinghouse, and the experience gained there, 
will also be published in an early issue of the 
PROVISIONER. 

In this connection we believe that the Secre- 
tary’s designation of “humane” methods should 
not shut the door on electrical stunning, the 
use of drugs, mechanical devices or other pro- 
cedures which may be in the developmental 
or even in a hypothetical stage. 

We strongly believe, moreover, that packers, 
producers and all agencies which have an in- 
terest in the meat industry and agriculture 
should not be content with changes in slaugh- 
ter methods which are acceptable from the 
operating and humane standpoints, but should 
exploit this opportunity to develop procedures 
which are more economical and effective and 
better from every standpoint. 
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- News and Views 





The U. S. Department of Agriculture has announced that it 


will seek agreement from all hog buyers at National Stock 
Yards, Ill., to stop assembling and exchanging price informa- 
tion that would have the effect of “establishing the market 
price on hogs” and also to halt the purchase of hogs sight un- 
seen, without bidding on them “in free and open competition.” 
Charges that Swift & Company violated the Packers and Stock- 
yards Act with the two practices at the N. S. Yards were 
continued by the USDA last week after the agency found them 
of “market-wide interest.” The Department said the alleged 
violations would be best dealt with by negotiations with ail 
concerned. Swift, without admitting any violation of the P. & S. 
Act, and pointing out that the practices are market-wide at N. S. 
Yards, has agreed to enter a general agreement halting the two 
practices. The continued charges will be dropped if the general 
agreement is reached, the USDA said. 

The charges were among several contained in a complaint 
issued against Swift by the USDA last May. The company has 
agreed to a cease-and-desist order concerning the other charges, 
again admitting no violation of the law. In one section of the 
order, the USDA instructed Swift to consider the individ- 
ual merits of meat-type hogs and to buy hogs on a merit basis, 
not on weight schedule, at the N. S, Yards. This is the first 
time the USDA has used a cease-and-desist order to encourage 
merit buying of hogs. “Swift has been buying livestock on a 
merit basis for many years and our agreement to buy hogs on 
a merit basis at N. S. Yards is, therefore, no innovation so far 
as Swift’s general livestock buying practices are concerned,” a 
company statement said. The order also instructs Swift to halt 
the practice of buying hogs at a certain price, then asking the 
seller to divide these hogs among competing buyers; to stop 
giving competing buyers advance notice of the price Swift 
intends to pay and how many it plans to buy, and to stop 
making available to other buyers price schedules prepared for 
Swift buyers. Although the order is directed only at Swift, the 
practices complained of are said to be market-wide among 
buyers and sellers at National Stock Yards. 

SWIFT STATEMENT: The packing company late this week 
issued the following statement: 

“Livestock producers and members of the industry have been 
misled about Swift & Company’s hog buying practices as the 
result of a recent statement released by the U. S. Department 
of Agriculture. 

[Continued on page 24] 


Lower Earnings have been reported by The Rath Packing Co., 


Waterloo, Ia., for the fiscal year ended October 25, 1958, al- 
though the company had record sales of $301,470,988, an in- 
crease of 4 per cent over the previous year’s $283,787,200. The 
decline in net income to $1,094,488, or $1.11 a share, in 1958 
from $1,277,406, or $1.29 a share, in 1957 was due mainly to 
a continuing shortage of cattle, calves and hogs throughout 
most of the last fiscal year, explained Howard H. Rath, chair- 
man, and A. D. Donnell, president. 


Three Sales Managers workshops have been planned for 


1959 by the American Meat Institute to continue the successful 
training program inaugurated last year. Dates for the workshops, 
to be conducted again by Poetzinger, Dechert and Kielty, are: 
February 26-28 in Chicago, March 5-7 in New York City and 
April 30 through May 2 in Chicago. The cost has been re- 
duced to $295 per person from $400 charged in 1958. 


. How to Dehair H 


_ Expanding Leat 


little 
stan 
not 

gene 


HOG BEING POLED onto intake of dehairing machine will "come 
clean" with little singeing and shaving on the line (right) if he has 
been scalded properly and the dehairer is equipped with sharp scrapers 


and is furnished with a plentiful supply of hot water for the job. 


OG hair removal is a complex task involving 
scalding, dehairing, singeing, polishing, shaving 
and, in some plants, depilating. Some pertinent 

observations on how these operations can be controlled 
or modified to produce, with minimum cost, clean hogs 
that will pass government inspection will be outlined in 
this article. The suggestions are based on a report pre- 
pared by William Robinson, procurement official of Wol- 
verine Shoe and Tanning Corp. of Rockford, Mich. His 
comments result from field work performed by him in 
obtaining suitable raw pigsides for shoe manufacturing 
purposes. His company is one of the major users of pig- 
skin and recently has introduced men’s colored sport and 
dress shoes called “Hush Puppies” in addition to its work 
shoe line. 

Robinson says that if the average packer will control 
his hair removal operations to produce a top quality pig- 
side he can increase his dollar return from this item by 
about 20 per cent compared with other outlets such as 
gelatin. It is estimated that with a weekly kill of 12,000 
head the difference in product sales volume would be 
about $2,500. 

The leather products industry is beginning to utilize 
pigsides to a greater extent and a larger supply of raw 
stock would help to expand and stabilize this new market. 
Pigskin is one of the most durable of leathers and its high 
“breathability” makes it suitable for wearing apparel. 

Wolverine Shoe and Tanning Corp., in cooperation 
with some of the nation’s leading pork packing companies, 
has developed a skinning machine that removes the pig- 
side from the backbone to the belly. The defatted skin 
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averages about 3 sq. ft. in area, a practical size for shoe 
and other leather goods manufacturers. The yield ig 
about 6 sq. ft. per hog. 

The machine, which is installed on the cutting floor, 
can handle about 420 hogs per hour. Wolverine supplies 
the machine to the packer whose hair removal operations 
result in a skin from which top quality leather can be 
made. The packer pays the installation, maintenance and 
operating costs. 

Whether or not a packer is interested in merchandising 
pigsides, Robinson’s observations on hog dehairing are 
significant and, if heeded, should result in substantial 
savings in hog cleaning costs and a better end-product 
for the alternate market of gelatin manufacture. 

Time and temperature of the scalding operation are 
the base points from which to start a good hog cleaning 
operation, Robinson declares. Once the relationship has 
been established for a given plant, it should be followed 
rigidly. Any vat temperature in excess of 142° F. will 
not produce clean hogs, regardless of the equipment with 
which dehairing is done. Dehairing hogs is mainly a heat} 
transfer problem and, to some degree, there are limitations} 
on the speed at which this transfer can be accomplished. 

The ideal ranges for time and temperature would 
appear to be 136° F. to 138° F. and a period of 5% to 6% 
minutes. The time might be extended somewhat for red- 
haired hogs, but it is not desirable to change the tempera- 
ture range. The chemical process involved in removal is 
the same for large as for small hogs and only the thick- 
ness of the skin and/or hair makes the difference. (The 
superintendent of a Canadian plant reports that red- 
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haired hogs never could be cleaned well enough to grade 
No. 1. Consequently, the Canadian producers, who are 
paid on a grade and yield basis, shifted to white-haired 
animals which, in proper weight and finish, consistently 
graded No. 1.) 

Limited research work on hog scalding, done by the 
American Meat Institute Foundation under a grant from 
Wolverine, established that the safe scalding time at 140° 
F. is 2 minutes. At this temperature, a scalding period of 
4 to 6 minutes is dangerous even during the hard hair 
season. Higher temperatures or longer times soften the 
hair shaft so that only the part above the follicle is re- 
moved during machine dehairing. (See THe NaTIONAL 
PROVISIONER of October 22, 1955, for more details on this 
hog scalding research project.) 

Robinson reports that he visited some plants where the 
staff members responsible for scalding knew the tempera- 
ture standards they were expected to observe, but had 
little knowledge of the time factor. Even in cases where 
standard scalding times had been established they were 
not closely observed. Actions of the scalding crew were 
generally responsible for disruption of the time cycle; the 


TWO MACHINES are used in pigside preparation; one to remove 
skin from side and the other, illustrated here, to defat the skin. 


operation was adjusted to the work load, breaks, quitting 
time, chain stoppages, etc., at the expense of standardized, 
effective scalding. 

One large plant had established a scalding period of 5% 
minutes, but timing of the operation disclosed that hogs 
were actually in the tub from a low of 4 minutes to a high 
of 12 minutes. Since this was a typical rather than an 
uncommon condition, Robinson suggests that the use of 
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a pull-through chain or similar device is highly desirable. 

Although the use of a cold water bath has been dis- 
continued generally, Robinson believes it is good practice 
to shower the hogs prior to sticking and shackling. The 
cold water will wash away some of the mud and dirt, 
moisten the scurf and permit the soak water to start its 
work more efficiently. 

A good way to achieve this end would be to equip 
livestock pens with showers such as the Heim Brothers 
Packing Co., Little Rock, Ark., has installed in its new 
plant. Here all animals are subjected to a top and side 
shower upon arrival. Prior to entering the killing depart- 
ment, they are given a four-way shower—top, sides and 
bottom—which is believed to facilitate dehairing. 

Robinson observes that while a detergent is a necessity 
in scalding, it should be formulated according to the type 
of water in which it is employed. He suggested that the 
packer should ask his supplier to analyze the plant’s water 
and recommend a specific detergent. 

Some detergents are of the surface-acting type and 
some are penetrating. The penetrating detergents work 
best since they cut through to aid in soaking and heat 
transfer. A detergent should be used carefully since too 
much is as bad as too little. 

Reliable temperature controls should be used on the 
scalding tub and dehairing machine water boxes. If water 
temperature is off standard by 1 or 2° F. the result may 
be a fair job instead of an excellent one; it will pay off 
in the long run to install adequate control instruments. 

AGITATION: Water agitation is also extremely impor- 
tant and turbulence should be insured by good pumps or 
a jet system. One plant which had a scalding vat of 
optimum size for its chain speed was unable to scald 
properly. Tests on the skin indicated that the grain was 
being destroyed by burning; at the same time the hogs 


SUPERVISORS at the Fremont establishment of Geo. A. Hormel & 
Co. examine the fleshed and fatted pigside on the cutting floor. 
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were dirty when discharged from the dehairer. Study re- 
vealed not only that the tank water was stagnant, but 
that the temperature exceeded 143° F. and that the hogs 
remained in the tub for at least 10 minutes. Even with 
this extended soak, the hair was not ready to slip on en- 
tering the dehairer. The water boxes on the dehairing 
machine were held at 143° and 148°. 

After reducing the tub temperature to 137° F., and 
poling the hogs through so as to induce good agitation, 
it was found that the hair started to slip readily at 3% 
minutes and at 4% minutes the hog was ready for de- 
hairing. Before adoption of the corrective measures cited, 
carcass damage was not uncommon after chain stoppages. 

Noting that soft water aids hog cleaning, Robinson sug- 
gests that waste brine, such as overflow from unit coolers, 
can be used to regenerate a softener at low cost. 

Upkeep of the dehairing machine is as important as the 
time-temperature cycle in scalding. Packers who do a 
good cleaning job generally have crews who service their 
dehairers daily for two or three hours at the end of the 
kill. Beaters should be rotated; the older beaters should 
be placed at the discharge end of the machine. Beater 
knives should be inspected every night and all broken, 
missing or burred knives should be replaced. Beater 1 
dles should be replaced when they are broken or have 
lost their resiliency. A beater works well only when it pos- 
sesses proper rigidity and flexibility. 

A good mechanic can work wonders on dull knives 
with a portable grinder, but grinding should not be done 
unless the workman can maintain the bevel the factory 
has put on the blades and can deburr them well. 

DEHAIRING: Plenty of water should be sprayed con- 
tinually on the hogs being dehaired. Several packers 
have improved results by adding extra capacity to their 





SCIENTISTS Frank De Beukelaer and Hsi Wang of the American 


Meat Institute Foundation examine skin piece made from a pigside. 


water boxes and increasing pump sizes. Extra piping also 
has been added to the spraying system with good results. 
Sprays should be inspected periodically to make sure that 
the orifices are not blocked. 

Water temperature control is as important in the de- 
hairing machine as it is in the tub operation. In one pack- 
inghouse visited, a malfunction in the dehairing machine 
temperature contro] caused the water temperature to 
fluctuate between 132° and 138° F. The hogs became 
progressively cleaner as the temperature neared 138°, and 
progressively dirtier as it approached the bottom level. In 
another plant it was noted that excessive flank hair found 
on hogs coming from a two-way U-bar dehairer was caused 
by lack of pipe in the 10-ft. section of the polishing stage. 
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Presence of flank hair is a sign that the water box ten 
perature is too low or spraying is inadequate. 

The ideal temperature range for the water boxes is the 
same as for the scalding tub, namely 136° to 138° F 
Robinson notes that in several plants the water box ten 
perature was reduced with no ill effect, but raising if 
above the level of the tub water caused trouble. Hog 
going up the dehairing machine conveyor. lose about 3° 
and the water from the shower heads will drop about 3° 
in warmth before it hits the hogs. 

START UP: It is good procedure to run the showe 
system in the dehairing machine for about 30 minute 
before hog killing commences since the warmth will 
limber the beaters and the water temperature is stabilized 
at the correct level. Unless the water has reached the cor 
rect temperature by the time slaughtering begins, it is 



























































ceo, H 
difficult to bring it up. have 
The dehairing machine will do a better head cleaning |... 
job as its rated capacity is approached. Raising the ga just 
a few inches and tumbling the hog a little just before dis +, , 
charge also helps in this connection. por 
Robinson has found, in general, that temperature of pig 
the water in scalding tubs and water boxes is too high cg, 
He says that lower temperature would produce cleanej |, 
hogs and provide a safety margin in case of chain stop ¢ 
pages, breakdowns, etc. High temperatures ruin the skin 
for leather. He comments that in many cases the killing é 1 
foreman raises the water temperature as a remedy fog 
some temporary situation when lowering it would proba- 
bly be more helpful. pus 
Robinson’s rejection of water temperatures above 140° ™ 
F. is borne out by the observations of Drs. Frank Lig ©" 
DeBeukelaer and Hsi Wang of the AMIF, who concluded pest 
that the safe upper limit is 140° F. for 2 minutes. Time '"8 
temperature values above this level actually defeat hairy "8 
removal. Excessive time and temperature exposure cause “” 
the hair root to remain in the follicle and weaken the skingj ©” 
so that it is easily damaged by the dehairing machine '% 
Shaving hogs directly after gambrelling gives much “” 
better results since the hair is ready to slip easily at ™ 
this point. Most hog shaving, as it is now done, is in com-§ *™ 
plete contradiction to the accepted theories of shaving . 
humans—packers are trying to shave the hog after he has 
cooled and when he is comparatively dry. AN 
Robinson holds that singeing is much over-rated as ay ‘Ye 
method of hair removal. While the singer carbonizes the - 
hair so that it can be knocked off by a shaver or the beat- 
ers of a washer-polisher, this usually occurs on the belly§ © 
or back, which, according to Robinson, could have been th 
shaved just as easily. At times, while the worker is trying} V‘ 
to burn off the bristles with a blow torch, the skin je E| 
tissues are burned badly while the hair remains in the} 10 
same state as when the hog emerged from the dehairer.§ t 
Singers are used primarily for carbonizing the hair sog W 






as to show it up to the shaver. A lot of fire can only lead 
to increased gas bills, according to Robinson, and may 
downgrade the skin for both the tanner and gelatin maker. 

The AMIF researchers concluded that with employ: 
ment of proper time and temperature levels in hog clean- 
ing, singeing and shaving would be confined to the heads. 
Singeing and shaving actually are used to offset poor re- 
sults in the scalding and dehairing operations. 

Resin dipping should be confined to the head, Robin- 
son claims. Here, it has the advantages of low labor cost, 
lack of mess and added ease of stripping because of the 
short time lag from dipping to stripping. 

In test runs at one plant, hogs were penned overnight 
in enclosures at 70° F. and 100 per cent humidity. These 
hogs dehaired extremely well, Robinson reports. Hogs de- 
hair easily on rainy or even dark, damp days. 
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MOTORS 
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Owe ODAY’S squirrel-cage induction 
~a motor is a highly efficient ma- 
w 


chine whose periods of trouble- 
free service can be considerably pro- 
longed by systematic care. 

Happily, new insulation systems 
have materially reduced maintenance 
requirements for the modern motor. 
Just what is a “modern” motor? If 
it’s a large machine, with form-wound 
stator coils, it will be protected with 
a unique silicone-rubber insulation. 
Smaller motors with random or mush- 
wound coils will have the windings 
firmly embedded in a block of epoxy 
resin. 

These new materials in open motors 
are making it possible to disregard 
many plans of motor protection and 
maintenance steps needed to keep a 
conventional motor in good operating 
condition. Such precautions as guard- 
| ing against moisture, oil or vapors, or 
regular cleaning and revarnishing of 
windings have been outmoded. Users 
can forget about ambient conditions, 
total enclosures or special ventilating 
arrangements. At the same time, the 
maintenance man’s job is simplified 
and motor life is prolonged. 

Silicone-rubber-insulated stator coils 
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ANTI-FRICTION bearings will overheat if 
they are over-lubricated because the balls 
will slide rather than roll. 
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: beat- 
: belly can be vulcanized and sealed so well 
» been that motors can be tested at high 
trying voltage while fully immersed in water. 
in and™ Epoxy-encapsulated motors have been 
in the load-tested in hundreds of hours’ oper- 
hairer.§ ation while fully immersed in salt 
air so™ Water. Abrasive or conductive dusts 
ly lead have little effect. Oils, chemicals, 
d may Vapors and other contaminants are 
maker, sealed out. 
mploy- LOADING: Certain precautions re- 
clean-§ main to be observed, however, to as- 
heads. sure carefree operation of this modern 
oor re-§ motor. First, a word of warning about 
Robin-§ it is GOOD maintenance practice to keep 
or CcOst,@ the motor's oil seals, well-covers and plugs 
of the tight and never to lubricate sleeve bearings 
equipped with oil rings when the motor is 
ernight running, thus giving a false level reading. 
_ These 
ogs de-§ motor loading. Silicone-rubber insula- 





tions are inherently Class H and can 
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New Construction Cuts Maintenance and Protection Needs 


Motor and Generator Department of Allis-Chalmers Manufacturing Co. 


take operating temperatures of 200° 
C. or more. Quite often, however, 
the machine will be rated far more 
conservatively, with Class A or B 
temperature limits, despite the insula- 
tion’s capability. 

Watch the nameplate rating for tem- 
perature guarantees. The insulation 
can take a lot of heating during over- 
load, if it is Class H and the machine 
is rated for B or A temperature rise, 
but chances are that the bearings and 
their lubricant will not stand up 
against excessive temperature. Me- 
chanical fits in the machine may also 
give trouble. Your motor loses its 
efficiency when temperature guaran- 
tees are exceeded and it could fail to 
pull the overload. 

There is more power available in 
these new motors with their open con- 
struction than in the same rating of 
the enclosed type. Open machines 
have a 115 per cent service factor and 
are designed to run continuously at 
115 per cent of rated horsepower. 


ML LEVEL 
GAUGE 





Enclosures are added at the expense 
of this overload capability and stand- 
ard enclosed types have a service fac- 
tor of only 100 per cent. Added serv- 
ice factor can be a lifesaver to users 
in emergencies. 

Forget the insulation but watch for 
mechanical troubles with bearings, 
alignment, etc. In theory, no wear can 
take place within an electric motor’s 
bearings if the surfaces are smooth, 
properly aligned and lubricated. In 
practice, however, bearings often get 
an inaccurate supply of lubricant, the 
wrong lubricant, or so much load that 
the lubricating film breaks down. Pre- 
venting these conditions is one of the 
main jobs of motor maintenance. 

LUBRICATION: In the fight 
against friction, pay close attention 
to manufacturer’s lubrication instruc- 
tions. They generally specify type 
and grade of lubricant, frequency and 
method of lubrication, etc. Do not 
try to guess what grade or type to 
use. Although it is one of the lowest 
cost items in operating expense, noth- 
ing is likely to cause more trouble 
and expense than improper lubrica- 
tion of a motor. 

Where motors have sleeve bearings, 
it is important to see that oil rings are 
free and turning with the shaft. At 
regular intervals best determined by 
local conditions, the oil reservoir 
should be flushed out, refilled and 
the dust seals checked. 

In motors having ball or roller anti- 
friction type bearings, the main pur- 
pose of grease is to guard the steel 


WORN BEARINGS can result from an in- 
accurate supply of lubricant, the wrong 
lubricant, or so much load as to break down 
the lubricating film. This causes overheat- 
ing by letting the rotor and slator rub. 


rolling elements and races from cor- 
rosion, not friction. Too much grease 
only promotes friction and heat. 

Regardless of the type of motor 
bearing, the effective film of lubricant 
is often microscopically thin. Exces- 
sive loading can break it down, result- 
ing in metal-to-metal contact and bear- 
ing failure in a matter of seconds. 
Needless tension in belt or chain 
drives should be avoided. 

Sprung or broken shafts, burned-out 
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bearings or overload failure are ex- 
amples of motor damage commonly 
caused by misalignment. This can 
occur in drive or driven machines, 
for when these elements are assembled 
in incorrect geometry, bending, break- 
ing or excessive wear will usually 
take place. 

MISALIGNMENT: Nor is the trou- 
ble necessarily caused by improper 
original installation of equipment. Set- 
tling of foundations, heavy floor load- 
ing or excessive bearing wear can all 
throw alignment out of kilter. Even 
though a motor and machine may be 
mounted on a common, rigid base, 
misalignment may occur. The base 
itself may have been mounted off- 
level, leading to a warp in its struc- 
ture. Where spur gears are used in 
the drive, the tendency of these gears 
to push apart may disturb alignment 
in time. Obviously, alignment must 
be maintained if motors are to be 
maintained. 

Misalignment sometimes gives a 
warning. Excessive temperature may 
warn that it is causing bearing over- 
load or motor overload. Increased 
vibration may be the warning signal. 
Or a rapid knocking may indicate that 
a shoulder of the shaft is being driven 
against the end of a bearing. 

If the installation is not too heavy, 


ALIGNMENT is important because there is 
only a fine line of separation between a 
rotor and a stator—the magnetically-saturat- 
ed air gap that must be narrow as possible 
for greatest efficiency. Even a small amount 
or distortion could cause a serious collision 
in this day of high speed motors. 


it may be possible to loosen the 
mounting bolts of the motor or ma- 
chine and experiment with variations 
in position while the set is in opera- 
tion. Changes in degree of noise or 
vibration will guide your efforts until 
the set is in line and the symptom 
disappears. 

If a motor is off-level, the condition 


IN LINING UP an offset drive, whether it 
involves V-belt drives or gears, the first step 
is to make sure that each shaft is level. 
Use a straightedge to see if the motor 
needs to be moved along its axis or angu- 
larly to bring the two sheaves in line. 


can be corrected by placing shims un- 
der the motor feet until the units are 
in line. 

Even though alignment is perfect, 
vibration in the driven machine may 
be transmitted to the motor causing 
motor parts and electrical connections 
to shake loose, metals to crystallize 
and frictional wear to multiply. To 
find the source of vibration where 
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alignment is correct, check the follow- 
ing points: 

1. Tighten mounting bolts; check 
motor for loose parts. 

2. Compare foundation for solidity 
with that of non-vibrating motors. 
Further improvement of conditions 
leading to vibration may be unneces- 
sary or useless. 

3. Check bearings for looseness. 
Generally, allow two-thousandths of 
an inch clearance—plus one-thou- 
sandth of an inch for each inch or 
fractional inch of journal diameter. 

4, Disengage vibrating motor from 
the driven machine. If motor operates 
far more smoothly when disconnected, 
the other machine should be examined 
for sources of vibration. 

5. If vibration trouble seems to date 
back to its repair, check rotor for 
balance—dynamic balance if possible, 
otherwise static. Capscrew the needed 
weight to point of unbalance, hook- 
ing weights around part of motor to 
relieve pull on screw. 

The best running position for the 
motor rotor is its magnetic center. 
When starting up, a rotor oscillates 
to find this center unless physically 
prevented from movement. Motors 
should not be operated with the mag- 


netic center forcing the rotor shaft 
up against a bearing shoulder. Usu- 
ally these shoulders can take very 
little loading without suffering some 
damage. 

A motor rotor with sleeve bearings 
and belted drive should be free to 
oscillate so that any wear is spread 
over a wider area and kept more 
even. If not, a change in alignment 
may permit the shaft to float back 
and forth axially. 

OVERLOAD: This condition can 
cause motors to heat up and eventu- 
ally break down or burn out even 
though modern insulations can take 
a lot of punishment. To safeguard 
against this, motors are often pro 
vided with “overload protection” in 
the form of thermal elements or fuses, 
The element should never be more 
than the recommended value as listed 
in the national code. As a further 
safeguard, conditions that trip or blow 
the overload protection devices, such 
as obstruction in the driver or driven 
machine, excessive friction within the 
motor, or an effort to obtain greater 
output from the driven machine than 
the motor is capable of carrying, 
should be avoided. 

Although the penalties are less se- 
vere, underloading an induction motor 
is just as improper as overloading it, 
First step in correcting a condition 
of underload causing low power factor 
is to determine the rated capacity of 
each induction motor in the plant and 
its actual load. 

If a plant has been consistently 
over-motored, it may be possible to 
advance most motors, except the larg: 
est, to heavier jobs, replacing the 
smallest .motors with even smallet 
ones of proper capacity. 


RAPID KNOCKING can be a warning d 
misalignment that is causing the shoulder 
of the shaft to bang against the end of 
bearing. If you let it go too long, you w 
get smoke signals. 


Minimizing the underload is the 
preventive way of improving powél 


factor. Corrective measures include 
the increased use of synchronous mo- 
tors, capacitors and synchronous con 
densers. 

Whatever the method, improving 


IN ALIGNING a direct flexible coupling 
of a sleeve bearing motor to its load, eve 
alignment check must be made at leas 
twice, from positions at right angles 
each other. A dial indicator or feeler gaug 
should be used and both halves of coupling 
should be rotated together. After angul 
alignment, motor should be moved until re 
tation of both coupling halves shows axis te 
be same at all four points around the shaft. 
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power factor in your plant gives you 
more satisfactory production power 
and other benefits which accrue di- 
rectly from the efficient operation of 
your electric motors. 

" What about repairing the modern 
motor? In the unlikely event of an 
epoxy-encapsulated stator breakdown, 


chances are you will be best off to 
get a replacement winding from the 
manufacturer. Vulcanized _silicone- 
rubber-insulated coils can be patched 
by a very simple process. If coil 
damage is in an accessible location, 


e 


the repair can be made without re- 
moving the coil from the winding. 
Coil removal is much easier with 
silicone-rubber-insulated coils than 
with the old-fashioned taped and var- 
nished type since they are flexible 
even after long ageing and are never 
varnished and baked in the slots as in 
the case of the old-fashioned coils. 

DO’S AND DON'TS: Here is the 
list for the modern motor: 

DO treat it like any other motor—as 
far as the bearings and other me- 


chanical motor parts are concerned. 

DO wash 4way dust and dirt with 
a low pressure water stream. 

DO clean off grimy deposits with 
detergent and water—or any commer- 
cial cleaning solution. 

DO watch the motor’s nameplate 
rating for load and temperature limits. 


STATORS of smaller 
motors are now encap- 
sulated in epoxy resin 
insulation which com- 
pletely fills the slots and 
coils and leaves a hard, 
nonporous, smooth, 
and impervious surface. 
Water, abrasive dusts, 
oils, chemicals and oth- 
er contaminents have no 
effect on stator coils 
protected by silicone- 
rubber or epoxy resin. 


Curb any desire to exceed these. 
DON’T worry about splashing or 
dripping moisture in the motor area. 
DON’T worry about dry-out periods 
for shut down motors. 
DON’T varnish silicone-rubber coil 


SILICONE - rubber - insu- 
lated coils are not 
readily damaged, but 
they can be easily re- 
paired by cutting away 
the injured portion, 
building up with sili. 
cone-rubber tape as 
shown, and vulcanizing 
the patch to the coil. 
Coil removal is much 
easier than with the old 
type of construction. 
Silicone-rubber coil sur- 
faces should not be var- 
nished by the user. 


surfaces. Cording and blocking can 
be revarnished if necessary. 

DON’T exceed rated temperature 
limits just because you feel the in- 
sulation used in the motor can with- 
stand such treatment. 

However, before treating your 
motor as mentioned above, first make 
sure that it is a modern motor with 
an adequately protected insulation 
system such as vulcanized silicone 
rubber or full-sealed epoxy resin en- 
capsulation. 
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Michigan Kept Eating and 
Peet’s Earnings Improved 


Sales of Peet Packing Co., Chesan- 
ing, Mich., in 1958 were up 3 per cent 
over the previous year despite wide- 
spread unemployment in the auto 
producing state and net earnings also 
improved, Peet salesmen and foremen 
were told at their annual meeting. 

The importance of accounting pro- 
cedures was stressed by R. Dewey 
Stearns, company president, “During 
the last couple of years,” he said, “we 
have made considerable progress in 
securing more and better information 
upon which to make decisions. In my 
opinion it was one of the principal 
contributing factors in producing the 
improvement in our profit position this 
year as compared with 1957.” 

Douglas Peet, vice president and 
treasurer, reported that 314,503 head 
of livestock were killed in 1958 to 
produce the variety of meat products 
turned out by Michigan’s largest meat 
packer, The company employed 754 
persons at its three plants and nine 
branches. To distribute “Farmer 
Peet's” products throughout the state, 
165 trucks and cars traveled a total 
of 3,114,334 miles at an average oper- 
ating cost of 13.9c a mile. 

Board chairman Harley D. Peet, 
who observed his 50th anniversary in 
the meat packing industry during the 
year, spoke to the Peet executives and 
sales group from his home in Florida. 
Despite the recession which probably 
hit Michigan harder than any other 
state, he said, “the Peet organization 
has made progress and has chalked up 
another fine year.” 

Looking back over his half century 
in the industry, chairman Peet recalled 
that he was often discouraged in the 
beginning. “Progress, as I wanted it, 
was so slow,” he said. “It often seemed 
hard to make dollars—dollars that I 
wanted to put back into the business 
for future growth. 

“I used to see so many small manu- 
facturing plants in other lines of busi- 
ness seemingly making money on a 
very small volume of business. I often 
thought I should sell out and try some- 
thing else. 

“Then came the big bank crash and 
a real depression. Thanks to the good 
credit rating we had established, we 
survived. But many, many plants and 
businesses went by the wayside. I then 
decided that the meat business was a 
good business and I was happy that 
I had stuck to my guns. No matter 
how hard the times are, people must 
eat. They may have to give up other 
things, but they still eat. This has been 
proved again during 1958.” 
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AMI Chairman Sees 1959 as Year of More 
And Better Meat and Improved Earnings 


The outlook for the American meat 
industry for 1959 is the brightest in 
years, George 
Stark, chairman 
of the board of 
directors of the 
American Meat 
Institute, said this 
week. Not only 
can the American 
housewife expect 
to have more 
meat on the fam- 
ily table during 
1959 than was 
available in 1958, but more of it will 
be better quality, he noted. 

Stark forecast that per capita con- 
sumption will rise to approximately 
156 lbs. of meat during the new year, 
an increase of 4 Ibs. above the 1958 
level. Total U.S. supplies for 1959 
are estimated at more the 27,000,000,- 
000 Ibs. of meat, about 1,500,000,000 
Ibs. more than was available in 1958. 
Most of the increase will be in pork, 
with beef, veal and lamb supplies 
remaining at about the same levels as 
in 1958. 

The quality of meat also will be 
somewhat higher in 1959, Stark pre- 
dicted. He pointed out that there will 
be smaller supplies of leaner grade 
beef and approximately normal sup- 
plies of high quality beef. This is the 
result of the plentiful feed supply 
situation which has enabled farmers 
to finish out their cattle. 

Stark also forecast that there will 
be a further increase in the number 
of meat-type hogs marketed in the 
new year. During 1959, he estimated, 
about 30 per cent of all hogs marketed 
will be of the meatier types. This 
is a direct result, he said, of a five- 
year campaign which the meat indus- 
try has conducted in cooperation with 
producer groups to encourage farmers 
to provide leaner pork for the Amer- 
ican housewife. 

Stark, president of Stark, Wetzel 
& Co., Inc., Indianapolis, predicted 
that the industry as a whole will show 
improved earnings in 1959. 

“After many years of low profits, 
the meat industry is now in a position 
to begin to achieve the benefits of its 
extensive modernization program 
which has been under way for the 
past several years,” he said. “Already 
we have seen the results of improved 
efficiency, and I am convinced that 
in 1959 the industry will be on the 
soundest financial basis that it has 
experienced in many years. Increased 
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efficiency in the processing and distri- 
bution of meat and meat products will 
have long-range benefits for both the 
consumer and the producer as well as 
the industry. 

“It now appears that the meat in- 
dustry is beginning its climb out of 
the bottom position of profit margins 
among major industries. As it reaches 
a more satisfactory financial position, 
the industry will be able to do an 
even better job of handling the nation- 
wide problems associated with meet- 
ing the American public’s require- 
ments of meat and meat products.” 


Indiana Packers to Focus 
On Three Areas in 1959 


A three-pronged program for 1959 
was approved by the board of direc- 
tors of the Indiana Meat Packers As- 
sociation at a recent meeting in Indi- 
anapolis. IMPA will focus its activity 
in the areas of labor relations, live- 
stock and legislation. 

George Stark, president of Stark, 
Wetzel & Co., Inc., Indianapolis, 
was appointed chairman of the legis- 
lative committee, and Wells Hunt of 
the Kingan division, Hygrade Food 
Products Corp., Indianapolis, was 
appointed chairman of the livestock 
committee, A labor relations commit- 
tee is to be named. 

The board adopted a_ resolution 
encouraging positive control by the 
U. S. Department of Agriculture over 
Indiana livestock marketing _ prac- 
tices brought under USDA jurisdic- 
tion by the Cooley amendment to the 
Packers and Stockyards Act. 

The two-month-old association has 
launched a membership campaign. 
Membership application forms are 
available from the secretary, Bruce 
Hunt, Stark, Wetzel & Co., 602 W. 
Ray st., Indianapolis. Leon Weil of 
Weil Packing Co., Inc., Evansville, 
is president of the association. 


‘Supers’ Selling Stoves! 
Foods? How’s That Again? 


Supermarket chains continue to 
stock more and more non-food items. 
At the Grand Union Co., with nine 
mammoth stores in the East, non-food 
items outnumber food items three to 
one. Supermarket executives contend 
that this rush towards non-food items 
is because of the opportunity for 
greater profits. The markup on some 
non-food items is 40 per cent, while 
the average markup on food items, 
they claim, is only 18 per cent. 


Swift Shareholders Asked 
To Approve 15-Man Board 


A proposal to increase the board of 
directors of Swift & Company to 15 
members will be submitted to share- 
holders at their annual meeting Jan- 
uary 22 in the company’s general 
offices in Chicago. Swift management 
has nominated four new directors, two 
of whom would replace former officer- 
directors who have retired as officers 
and are retiring as directors. 

The nominees include three Swift 
vice presidents and John A. Barr, 
chairman of the board of directors” 
and president of Montgomery Ward & 
Co., Inc., Chicago. The vice presidents 
are: William P. Ayers, who has juris- 
diction over table-ready meat opera§ 
tions and dairy, poultry and ice cream” 
plants; R. W. Reneker, who assists the 
president and supervises the industrial | 
relations, public relations and agricul- 
tural research departments, and E. 
D. Fletchall, who has supervision over 
the company’s 47 U.S. meat packing 
plants and construction activities and 
assists the president. Fletchall also is 
a vice president and a director of the 
company’s subsidiary, Swift Canadian 
Co., Ltd. 

In selecting the nominees, manage- 
ment placed emphasis on qualified 
younger men whose election would 
add varied experience and strength 
for the future, according to the proxy 
statement. 

Two former Swift vice presidents 
who are retiring as directors are O. 
E. Jones and Paul C. Smith. 


Armour Regions to Boost 
Advertising in 1959, 1960 


The six regional marketing units of 
Armour and Company, Chicago, will 
be doing much more advertising in 
1959 and 1960 than they did in 1958, 
Kenneth L. Skillin, Armour advertis- 
ing director, has disclosed. He said 
that the regional managers make out 
the advertising budgets based on a 
percentage of anticipated sales. 

Since advertising is placed by the 
regional offices, Armour now is getting 
some of it at local rates instead of the © 
higher national rates, Skillin said in a 7 
talk before the Chicago chapter of ” 
the American Association of News-~ 
paper Representatives. 


Would Require Visibility 

A bill filed for consideration by the 
1959 Connecticut legislature by Rep. 
Henry Ferne, Westport Republican, 
would require that labels on pack- 
aged meats sold in retail stores be 
small enough so customers will still 
be able to inspect package contents. 
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H. F. Morris to Head 


Swift Veal Department 


Swift & Company, Chicago, has 
announced personnel shifts involving 
a new head of the general veal de- 
partment in the Chicago office and 
new managers for three of the com- 
pany’s meat packing plants. 

H. F. Morris will become head of 


J. H. IRISH H. F. MORRIS 


the veal department in the general 
office in Chicago, succeeding the late 
W. C. CLEGG. 

J. H. Intsh has been appointed 
manager of New England Dressed 
Meat & Wool Co., a division of 
Swift at Somerville, Mass., replacing 
Morris. Before his promotion, Irish 
had been manager of the Swift plant 
at Scottsbluff, Neb. 

New manager at Scottsbluff will 
be T. E. Rowrer, who has held a 
similar post at Swift’s Hallstead, Pa., 
plant. Succeeding Rohrer at Hallstead 
is A. G. MEyNERs, who has been head 
of the beef, lamb and veal depart- 
ment at Swift & Company's plant in 
Cleveland, O. 

Morris started with Swift in the 


§ Chicago office in 1923 as a_part- 


time employe while attending high 
school. The following year he entered 
the Chicago plant’s beef cutting de- 
partment. Subsequently, he held po- 
sitions in the beef department of 
G. H. Hammond Co., a division of 


The Meat Trail... 


post he handled sales promotion for 
the entire East Coast. In 1944 he 
became manager of the Swift plant 
at Hallstead, and in 1950 was named 
manager of New England Dressed 
Meat & Wool Co. 

Irish joined Swift in 1935 as a cat- 
tle driver in the firm’s St. Louis plant. 
Later, he held positions at Philadel. 
phia, Pa.; Trenton and Atlantic City, 
N. J.; Montgomery, Ala.; St. Paul, 
Minn., and Chicago, He then returnel 
to St. Louis as manager of the beef, 
lamb, and veal department at St. 
Louis Independent Packing Co., a di- 
vision of Swift. He held that position 
about 10 years before going to Scotts- 
bluff as manager in 1956. He is the 
son of M. Z. Inisu, former manager 
of Swift’s plant located in National 
Stock Yards, Ill. 

Rohrer, the new Scottsbluff mana- 
ger, has been with Swift about 12 
years, starting in sales training. He 
has held positions in Omaha, Chicago 
and Brooklyn. Rohrer served as 
manager of the organization’s Hall- 
stead plant since 1955. 

Meyners, a 22-year Swift veteran, 
started with the company in 1936 as 
an office boy in the Chicago home 
office. Since that time his experience 
has been primarily in the beef, lamb 
and veal aspects of the business. He 
held positions in Chicago, Water- 
town, S. D.; Kansas City, Harrisburg, 
Pa., and Menominee, Mich., before 
going to Cleveland in 1958. 





Larson Named Controller of 
Hormel; Alsaker, Assistant 


Ernest H. Larson was elected con- 
troller of Geo. A. Hormel & Co., 
Austin, Minn., and Etwoop C. 
ALSAKER was named assistant con- 
troller at a board meeting following 
the company’s annual meeting in Aus- 
tin. Larson succeeded R. D. Gower, 


E. C. ALSAKER E. H. LARSON 


vice president and controller, who 
relinquished the controllership so his 
younger assistants could be advanced. 

A 1945 graduate of the University 
of Nebraska, Larson joined Hormel at 
Fremont. He was transferred to Austin 
in 1948 and was made assistant con- 
troller in 1950. Alsaker is a 1948 
graduate of the school of business 
administration at the University of 
Minnesota. He joined Hormel in 1948 
and has been in the accounting de- 
partment since 1949. 

At the Hormel annual meeting, 
Gorpon Murray, president of the 
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ABOUT 65 MEMBERS of the Weiser, Ida., and Ontario, Ore., Lions Clubs witnessed the 
presentation of American Meat Institute service awards to Hans Korup and son, Fred Korup, 
both of Weiser. Awards were presented by Stanley B. Keim, secretary-treasurer of H. H. 
Keim Co., Ltd., Nampa, Ida., assisted by Sumner B. Eshelman, vice president in charge of 
sales of the Keim company. Hans Korup, a native of Germany, came to the United States in 
1886. Before going into the meat business for himself in 1918, the senior Korup worked in 
the industry for his father since he was eight years old. Korup, now 78, is still doing part-time 
work curing meat and making sausage for Weiser Cold Storage Co. Fred Korup has been 
engaged in meat cutting, sausage making and market operations since 1914. Photo shows 
(I. to r.) Keim, H. Korup, F. Korup and Eshelman as AMI service awards are given out. 
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Swift; the beef, lamb, and veal de- 
partment of the general office, and 
the Eastern division of the beef, 
lamb and veal department with head- 
quarters in New York. In the latter 
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OVER 1,100 GUESTS attended the 23rd annual banquet and ball of the Chicago Meat 
Packers & Wholesalers Association at the Conrad Hilton Hotel in Chicago. Officers of the 
association are William Dillon, president; Robert Costello, vice president; Irving Tenenblat, 
vice president, and Edward Churan, secretary-treasurer. Tenenblat and Churan handled all 
arrangements for the gala affair. Guests represented all segments of the meat industry. 


HIDE TRAINING SCHOOL, featuring both a primary course and a technical course, is being 
sponsored by the National Hide Association. Primary course is scheduled for January 26 
through January 3! at the Chicago branch of the University of Illinois, Navy Pier, Chicago. 
Technical course will be conducted February 2 through February 7 at one of the large ware- 
houses in the Union Stockyards, Chicago. Shown above (I. to r.) are: Charles F. Becking, 
director of education for the NHA and publisher of Chicago Hide & Tallow Bulletin; Jack 
Weiller, president of Jack Weiller & Co., and Michael J. Parker, vice president of Dietrich 
Hide Corp., who are co-chairmen of education committee, and John Minnoch, executive 
director of the National Hide Association in Chicago. Parker holds textbook for school. 





AWARD OF MERIT of the Chicago Techni- 
cal Societies Council for 1958 is presented 
to Dr. H. E. Robinson (right), director of 
Swift & Company's research laboratories, 
by the Rev. J. Donald Roll (left) of Loyola 
University, president of the Council. Dr, 
Robinson was nominated for the award by 
Leroy W. Clemence (center) of the Ameri- 
can Chemical Society, because of his "com. 
petency in the field of science and adminis. 
trative abilities." Dr. Robinson was com 
mended for organizing and supervising many 
of the major accomplishments of the Swift 
research laboratories during the past several 
years. These include research in human and 
animal nutrition, development of meats for 
babies, new methods for curing hams, in 
dividual packaging of meat, frozen meat 
and work in radiation preservation of meat, 





il 


SAFETY AWARD for nine months operation 
of the Kentucky ave. plant of Stark, Wetzel 
& Co., Inc., Indianapolis, without a lost time 
accident is viewed by Frank Stark (right), 
vice president, and Deno Kottaridis, safety 
director. Award was presented to the Stark, 
Wetzel firm by the American Meat Institute. 


ATTRACTIVE BUILDING (left) houses the 
plant of Day-Lee Meats, Inc., of Downey, 
Calif. Company believes that attractive ap- 
pearance of building will convey the thought 
that "what's inside is as good as the out- 
side." Building has red bricks at lower por- 
tion and is painted a bright yellow on top. 
On walls are brightly painted signs, the most 
outstanding being the white faced steer. 
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First National Bank of Minneapolis, 
was elected a director. He replaces 
RicHARD BANFIELD, who resigned as 
a director following his retirement as 
a vice president of the First National 
at Minneapolis, (Other news of the 
annual meeting appeared in the Pro- 
VISIONER of December 20.) 


JOBS 


Rosert A. Empry has been named 
head cattle buyer and LEo Martin 
has been appointed head hog buyer at 
the new Swift & Company plant in 
Wilson, N. C. Embry has served with 
Swift since 1930, when he worked as 
a cattle driver at the firm’s National 
Stock Yards, Ill., plant. From 1936 to 
1948, he was a calf buyer at the 
Louisville, Ky., plant. He then became 
head cattle buyer at the company’s 
Cleveland plant, a post he held until 
1953 when he was made head cattle 
buyer at Indianapolis, Ind. Embry 
held his Indianapolis post until his 
recent promotion. Martin also has 
been with the firm since 1930. He 
started his Swift career in the com- 
pany’s home office in Chicago. Most 
recently, he has been head hog buyer 
at the Swift plant in Atlanta, Ga. 


The election of Durwoop G. 
Hevucty to the board of directors of 
The Cudahy Packing Co., Omaha, 
Neb., and the election of Leon W. 
Murpny as president and director of 
American Salt Corp., a Cudahy sub- 
sidiary at Kansas City, Mo., have been 
announced by L. F. Lone, president 
of Cudahy. Murphy has also been ap- 
pointed general manager of margarine, 
shortening and oil operations at Mem- 


phis and Los Angeles. Heugly, a 
Cudahy vicé president, has been 
elected to the spot on the board va- 
cated by the retirement of JoHn W. 
BREATHED. Heugly has been with 
Cudahy for 34 years and is in charge 
of plant facilities on a national scale. 
Murphy, a 38-year Cudahy veteran, 
also fills posts held by Breathed before 


his recent retirement. 


PLANTS 


Plans for a $200,000 expansion pro- 
gram have been completed by Peters 
Meat Products, Inc., of Eau Claire, 
Wis. The program includes an addi- 
tion to the company’s Chippewa 
Falls, Wis., plant and the installation 
of new equipment in the two Eau 
Claire plants. 


Bayside Kosher Meat Packers, Inc., 
Brooklyn, has been granted a charter 
of incorporation listing capital stock 
of 100 shares, no par value. Directors 
of the firm are RAPHAEL PERSKY, 
Morris CoHEN and ALVIN F. KLEIN, 
all of New York City. Papers were 
filed by Goldsmith & Goldsmith of 
New York City. 


A $350,000 livestock feedlot and 
packinghouse at Baker, Ore., are being 
planned by FLoyp Urtia, a_ sheep 
buyer from Gooding, Ida., and WiL- 
LIAM SCHANN, owner of the Baker 
Livestock Exchange. The plant, ac- 
cording to Uria, would have a peak 
capacity of about 500 head a week. 


Greeley Capitol Pack, Inc., of Den- 
ver has been granted a Colorado char- 
ter of incorporation. The directors of 
the firm are MEYER AvEeRCH, DAvE 





AVERCH, WARREN Monrort and KEN- 
NETH MONFORT. 


Stovall By-Products Co., Inc., an 
inedible rendering firm in Denver, has 
expanded into the edible products 
field. A new 25-x 25-ft. ‘structure, 
which houses the edible rendering 
plant, has been constructed adjoining 
the kill room of Litvak Meat Co., an 
associated plant in north Denver. An 
Allbright-Nell cooker, materials pro- 
cessing and associated equipment have 
been installed by Stovall in the new 
edible rendering plant. 


TRAILMARKS 


WiLutiAM F. WINGERTER, owner 
and president of Pegwill Packing Co., 
Springfield, Ill., has been elected pres- 
ident of United Cerebral Palsey of 
Illinois. 


RoLanp (Sonny) MAPELLI, a part- 
ner with EuGENE MAPELLI, his 
brother, in the management of H. 
Mapelli and Son, Denver meat packer, 
will run for mayor of Denver in the 
1959 election. Mapelli has been active 
in Denver political circles since he 
was 25 years old and has served con- 
tinuously as a city councilman for 
more than 12 years. 


FRANKLIN L. WEILAND, executive 
vice president of Weiland Packing 
Co., Inc., Phoenixville, Pa., has been 
appointed a member of the American 
Meat Institute’s provisions committee, 
according to Homer R. Davison, AMI 
president. The provisions committee 
is one of the most active in the Insti- 
tute and is concerned with the produc- 
tion and marketing of live hogs and 
the processing and merchandising of 
finished pork products. 


Over 2,000 people attended the 
open house recently held by Swift 
& Company at its new sales unit at 
3710 Lee st. in Alexandria, La. The 
new building includes a cooling unit 
and a freezer and is equipped with 
unloading docks for both rail and truck 
shipments. The former Swift sales unit 
in Alexandria was located at 432 
Xavier street. 


Georce H. EL .iott, president of 
George H. Elliott & Co., 40-year-old 
Chicago hide and skin brokerage firm, 
has received an appointment to the 


AS A SYMBOL of America's friendship, interest and encouragement for the newly-founded 
Republic of Ghana, three Brown Swiss cattle are being sent to the country by the five sons 
of the late Isaac Evans, founder of Master Mechanics Co., Cleveland, O. Congresswoman 
Frances P. Bolton, who with Vice President Nixon represented the United States at the 1947 
ceremonies in Accra proclaiming Ghana an independent nation, is shown above examining 
the 14-month-old, 1,000-Ib. bull which will be shipped to Ghana along with two Brown Swiss 
heifers. Included in the group are (I. to r.): William G. Evans, vice president of Master d 
Mechanics; Congresswoman Bolton; Charles M. Evans, the firm's president; Ohio Common - 
Pleas Judge Charles W. White; Martin Evans, manager of Comema, the company farm 
located near Chardon, O., and Ed Byler, who is superintendent of the company farm. 


National Defense Executive Reserve 
from JuLius G. ScHNITZER, director of 
the leather, shoes and allied products 
division, U. S$. Department of Com- 
merce. Along with this honor, Elliott 
has received an official designation pin 
identification card which will 
enable him to proceed through Civil 
Defense lines in time of emergency. 
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Cattlemen to Hear Report 
On Beef Industry Study 


New ideas and practical sugges- 
tions for nearly all phases of beef pro- 
duction and finishing will come from 
the roster of speakers for the 62nd 
annual convention of the American 
National Cattlemen’s Association on 
January 14-17 at the Civic Audito- 
rium in Omaha, Radford S. Hall, 
executive secretary of the ANCA, has 
announced. 

Headlining the program will be 
the two-part report of the associa- 
tion’s special fact-finding committee. 
Dr. Herrell DeGraff, professor of food 
economics at Cornell University, 
Ithaca, N. Y., will present the first 

hase Thursday morning, January 
15, and the second section on Friday 
morning, January 16. Prof. DeGraff 
is serving as research director for 
the committee, which is studying all 
phases of cattle production, finishing, 
marketing and processing. 

Opening ceremonies Thursday 
morning will include the annual ad- 
dress of G. R. (Jack) Milburn, Grass 
Range, Mont., president of the Ameri- 
can National, and Hall’s annual sec- 
retary’s report. Other speakers are 
Msgr. Nicholas H. Wegner of Father 
Flanagan’s Boys’ Town; Mayor John 
Rosenblatt of Omaha; Nebraska Gov- 
ernor Ralph G. Brooks; G. J. McGin- 
ley, Ogallala, president of the Ne- 
braska Stock Growers Association, 
and ranchers Fred J. Fritz, Clifton, 
Ariz., and John M. Marble, Carmel 
Valley, Calif. 

In addition to DeGraff’s report, the 
Friday morning program will include 
talks by John H. Litzelman, Vermil- 
lion, S. D., president of the Corn 
Belt Live Stock Feeders Association; 
Hubbard Russell, Maricopa, Calif., 
former American National president, 
and A. Edwin Karlen, Columbia, 
South Dakota, president of the Na- 
tional Beef Council. 

Friday afternoon’s program will 
feature a talk by Clayton Rand, edi- 
tor and author of Gulfport, Miss., 
and a special oeigaeeg of four 
top scientists. They are Dr. W. M. 
Beeson, professor of animal science, 
Purdue University, Lafayette, Ind.; 
Dr. O. D. Butler, head of the animal 
husbandry department, Texas A and 
M College, College Station, Tex.; Dr. 
H. J. Hill, director of Armour and 
Company's beef cattle improvement 
research program, Lakewood, Colo., 
and Dr. William Robertson, research 
endocrinologist for Schering Corpora- 
tion, Bloomfield, N. J. 

Governor Brooks and William Mc- 
Millan, Swift & Company, Chicago, 
are to speak at the annual conven- 
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tion of the Junior American National 
Cattlemen’s Association on Thursday. 
The American National CowBelles, 
service and social auxiliary, will meet 
Friday morning. A special highlight 
will be an exhibit of beef promotion 
activities carried on by the 21 affili- 
ated state groups. ; 


State Apprentice Program 
Established at Tobin Plant 


A state apprenticeship program to 
train skilled workers has been estab- 
lished at Tobin Packing Co., Inc., 
Rochester, N. Y., with the signing of 
contracts by the company, the State 
Apprenticeship Council and Local 255 
of the Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL-CIO, which represents the Tobin 
employes. 

Under the plan, 25 apprentices will 
undergo a three-year training period, 
at the end of which they will be 
journeymen meat cutters. In addition 
to putting in an eight-hour day at the 
plant, following a formal training pat- 
tern, they will attend classes two 
nights a week. 

The apprentices will get about 
6,000 hours of training under the pro- 
gram, according to Michael Cavalier, 
Tobin personnel director. While pro- 
motions still will be made from. quali- 
fied workers according to seniority, 
Cavalier said, the new program will 
benefit the company by assuring a 
group of workers trained for super- 
visory posts when jobs open. 

John Cavalier, Local 255 president, 
said the program will benefit union 
members by training them for some- 
thing more than manual labor so they 
may take advantage of opportunities 
for promotion. 

The Apprenticeship Council is a 
unit of the New York State Labor 
Department. 


Swift Replies to USDA 
[Continued from page 13] 

“The USDA statement, concerning 
an agreement between the department 
and Swift, gave the impression that 
the hog-buying practices involved 
were nationwide, which is not true. 
The entire case applied only to hog 
marketing at National Stock Yards, 
in E. St. Louis, Ill. This fact was 
omitted in the Department's release. 

“Practices complained of at N. S. 
Yards had been in existence many 
years, under the jurisdiction of the 
Packers and Stockyards Branch of the 
USDA, and were engaged in by other 
buyers, and sellers, at that market. 
This also was omitted in the depart- 
ment statement. 

“If we had chosen not to follow 


local market customs—which were 
well known to USDA representatives 
in that area—Swift would have soon 
found itself unable to purchase hogs, 

“The USDA decided several months 
ago to change these market-wide prac. 
tices and filed charges only against 
Swift despite the fact the practices 
in question were market-wide. No 
complaint was made against other 
buyers, or against sellers. 

“For some time, Swift has been in- 
terested in changing hog-buying prac. 
tices at the N. S. Yards, and in this 
case has cooperated with the USDA 
to improve procedures engaged in by 
buyers and sellers on this market. 

“Swift & Company, on a nation- 
wide basis, has long favored and pub- 
licly advocated buying hogs on merit, 
that is, paying a differential for the 
leaner meat-type animals. Swift has 
been buying livestock on a merit basis 
for many years and our agreement to 
buy hogs on a merit basis at National 
Stock Yards is therefore no innovation 
so far as Swift’s general livestock buy- 
ing practices are concerned. 

“Instead of being a ‘crack-down’ 
on our company for alleged violations 
on a nationwide basis, the order was 
a cooperative attempt to change con- 
ditions in just one market. It was the 
result of an agreement entered into 
with the expressed finding that there 
was no admission of any violation of 
law and with the understanding that 
the most important of the practices 
involved were market-wide. Further- 
more, Swift's agreement to change its 
methods of buying will not become 
effective unless other buyers agree to 
make the same changes.” 


NAWGA Schedules 
Milwaukee Conference 


A one-day conference for grocery 
manufacturers on “opportunities for 
mass sales and plus profit through cash 
and carry merchandising and _pro- 
motions” will be held on Friday, Jan- 
uary 9, at the Hotel Schroeder in Mil- 
waukee by the National-American 
Wholesale Grocers’ Association. 

Among participating companies will 
be: Geo. A. Hormel & Co., Libby, Mc- 
Neill & Libby, The Rath Packing Co. 
and Swift & Company. 

The conference is a preliminary to 
NAWGA’s “Cash & Carry Seminar” 
scheduled for February 9 to 11 at the 
Edgewater Beach Hotel in Chicago. 
Daniel J. Bartz, partner of Frazer & 
Torbet, Milwaukee, and Rudolph L. 
Treuenfels, executive vice president of 
NAWGA, both co-chairmen for the 
Chicago clinic, will be in charge of 
the Milwaukee meeting. 
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ALL MEAT... output, exports, imports, stocks 








Meat Production Lowest Of Year 


Meat production last week settled to its smallest volume of the year. 
Output for the holiday period fell 21 per cent to 312,000,000 Ibs. from 
394,000,000 Ibs. the previous week, but was slightly larger than the 310,- 
000,000 Ibs. produced in the'same holiday week last year. Slaughter of 
all livestock declined to long-time lows. Cattle slaughter fell by about 
65,000 head for the week, and numbered about 21,000 head smaller 
than last year, while hog kill was off by about 300,000 head for the week 
and about 9,000 head below last year. Estimated slaughter and meat 


Week Ended 


Week Ended 


ES EE, Oey | 1.9 
SS , _—=eee 11.6 
ee, Te a 9.1 


CATTLE 


CALVES 
Or 


107 
? (ee 104 
SEE 103 





production by classes appear below as follows: 


BEEF 
Number Production 
M's Mil. Ibs. 


VEAL 
Number Production 
M's Mil. Ibs. 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 


Live Dressed 


PORK 
(Exel. lard) . 
Number tion 
M's Mil. Ibs. 
1,020 143.0 


1,320 183.3 
1,029 138.2 


LAMB AND 
MUTTON 
Number Production 
M's Mil. Ibs. 


TOTAL 
MEAT 
PROD. 

Mil. Ibs. 


185 9.1 312 
201 9.6 394 
186 8.9 310 


Live 
246 
245 
237 
SHEEP AND 
LAMBS 
Live Dressed 
102 49 


9 48 
100 48 








‘Do Not Disturb U. S. Market,’ 
New Aussie-N. Z. Meat Policy 


Following a late November meet- 
ing on export policy, representatives 
of the Australian and New Zealand 
Meat Boards announced a joint agree- 
ment which will be followed by both 
countries in respect to marketing meat 
in the United States. “Disturbance” 
of the American market was the prime 
concern of the meeting. 

Salient points of the policy in- 
cluded the following considerations: 

“Preparation of meat with scrupu- 
lous reference to quality, packing and 
hygiene requirements of the Ameri- 
can trade. 

‘Recognition of the fact that the 
American market is primarily the pre- 
rogative of the American producer. 

“Quantities and times of arrival of 
meat shipments from Australia and 
New Zealand should, when neces- 
sary, be regulated so as not to disturb 
the U. S. market for the U. S. indus- 
try. 

“Regular meetings would be held 
by the two boards to discuss the 
developments in the export trade, 
and both boards will exchange infor- 


mation on mutual meat interests. 


See Rise In Dane Pork Output 


Although Danish pork production 
in 1958 is expected to be only slightly 
above 1957, output will probably 
show a sharp rise in 1959. Strong 
export prices in recent months have 
encouraged producers. Sow numbers 
are up sharply, indicating heavy mar- 
ketings next year. The United States 
imports a considerable volume of 
canned hams from Denmark. 


MEAT PRODUCTS GRADED 


Meat and meat products graded or 
certified as complying with specifica- 
tions of the U. S. Department of 
Agriculture (in 000 Ibs.): 


Nov. Oct. Nov. 
1958 1957 
613,605 547,235 
Veal and calf 18,577 20,017 
Lamb, yearling and 
mutton 21,684 20,098 
Totals 


518,135 653,866 587,350 
All other meats, lard.. 11,337 13,671 11,589 
Grand _ totals 5291472 667,537 598.989 


MONTHLY HOG-CORN RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No.3 Corn Ratios based 
gilts av. yellow on barrows 
per cwt. per bu. and gilts 

Nov. 1958 ...$18.51 $1.117 16.6 
Oct. 1958 .... 19.08 1,149 16.6 
Nov, 1957 ... 17.17 1,157 14.8 


THE NATIONAL PROVISIONER, JANUARY 3, 1959 


USDA Seeks Offers To Sell 
Pork For School Lunches 


The U.S. Department of Agriculture 
has announced that offers have been 
requested to supply approximately 
10,000,000 Ibs. of frozen ground pork 
for schools participating in the Na- 
tional School Lunch Program. Pur- 
chases will be made with funds trans- 
ferred by Congress from Section 32 
for use under the National School 
Lunch Act. 

The department is purchasing the 
frozen ground pork for the program 
on a trial basis. Other meat items 
have been made available to schools 
in past years under provisions of Sec- 
tion 32 and the NSLA. Offers will be 
considered only from vendors oper- 
ating under federal inspection in order 
that products purchased may be 
shipped in interstate commerce. Of- 
ferings by telegram or letter are due 
by 2 p.m. (EST) on January 5. 


Canadian Hog Slaughter Up; 
See 1959 Kill Above This Year 


The Canadian Department of Agri- 
culture has forecast hog marketings 
during October-December 1958 at 32 

er cent above the same period in 
1957. During the first quarter of 1959, 
marketings are forecast at 21 per cent 
above a year earlier, and during the 
second and third quarters (April 
through September), they are ex- 
pected to be 16 per cent above the 
corresponding 1958 period. 

On the basis of these forecasts, in- 
spected hog slaughter should be about 
6,570,000 head during the 12 months 
ending September 30, 1959-21 per 
cent above the 5,420,000 head 
slaughtered during the 12 months 
ended September 30, 1958. 


Brazil Acts To Stimulate 
Exports of Canned Meats 


The Brazilian Superintendency of 
Currency and Credit has announced 
that foreign currency earned by 
canned meat exports may now be ex- 
changed for Brazilian cruzeiros at the 
free-market rate of about 140 cru- 
zeiros to the dollar. 

As the previous exchange rate was 
92 to 1, the new rate will have the 
effect of increasing exporters’ gross 
returns more than 50 per cent. Bra- 
zilian exporters can either increase 
their returns on export sales or export 
at lower prices without loss. 
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PROCESSED MEATS 


SUPPLIES 





Nov. Volume Of Meat Processing Largest 


For 4 Weeks in 1958: 


ROCESSORS of meats and meat 

foods in November turned out the 
largest volume of products for any 
four-week period of 1958 so far. Vol- 
ume of products handled added up 
to 1,368,322,000 Ibs. However, this 
total averaged smaller than the 1,716,- 


Average Below 1957 


674,000 Ibs. processed in five Novem- 
ber weeks of 1957. 

Manufacturers of sausage turned 
out 118,390,000 Ibs. of products as 
against 149,218,000 Ibs. in the longer 
period in 1957 for a small gain on 
the average. Volume of meat loaves, 





head cheese, chili, etc., at 15,128,000 
Ibs. average slightly below the 1957 
19,847,000 Ibs. Steaks, chops and 
roasts came off processors’ tables in 
smaller average volume than in 1957, 

In pork products, volume averaged 
Brad! Sk above that of 1957. Proc. 
essors sliced 72,501,000 Ibs. of bacon 
as against 89,640,000 Ibs. in 1957, 
and renderers turned out 170,448,000 
Ibs. of lard compared with 169,377, 


000 Ibs. in the longer period of 1957, 


MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—NOVEMBER 2 THROUGH NOVEMBER 29, 1958 COMPARED 
WITH FIVE-WEEK PERIOD, OCTOBER 27 THROUGH NOVEMBER 30, 1957 

Oct. 27- 

Nov. 30 

1957 





MEAT AND ee IERAL, INSPECT 


Noy. 2-29 


1958 


48 Weeks 


47 Weeks 
1958 1957 


OD, NOV. 

BER 2 THROUGH NOVEMBER 29, 1958 
Pounds of Finished Product— 
Consumer 
Slicing and Packages 

Institutional or Shelf 

Sizes Sizes 

(3 Ibs. (under 

or over) 3 Ibs.) 


10, 501 000 


Placed in cure— 
Beef 
Pork 
Other 


12,888,000 
269,607,000 
155,000 


15,642,000 
349,4 
1 


149,114,000 
3,011,678 ,000 
999,000 


153,626,000 
3,102,043 ,000 
23,000 1,246,000 


3,494,000 
178,990,000 


4,987,000 
231,189,000 


45,815,000 


1,958,000 
2,115,799,000 


2,216,892,000 Luncheon meat 

Canned hams 

Corned beef hash 

Chili con carne 

Viennas 

Franks, wieners 
in brine 

Deviled ham 

Other potted or deviled 
meat food products. 

Tamales 

Sliced dried beef 

Chopped beef 

Meat stew (all product) 

Spaghetti meat 
products 

Tongue (other 
than pickled) 

Vinegar pickled 
products 

Bulk sausage 

Hamburger, roasted or 
corned beef, meat 
and gravy 

Soups 

Sausage in oil 

Tripe 

Brains 

Loins and picnics .... 

All other meat with, 
meat and/or meat 
by-products—20% or 
more 
Less than 20% 

Totals 


6,379,000 
21,684,000 
163,000 


8,857,000 
27,741,000 
463,000 


79,154,000 
262,138,000 
2,559,000 


82,171,000 
279,266,000 
Other 4,186,000 
Sausage 
Fresh finished 
To be dried or semi-dried 
Franks, wieners 
Other, smoked, 

Total sausage 
Loaf, head cheese, chili, 
Steaks, chops, roasts 
Meat extract 
Sliced bacon* 
Sliced, other*! 
Hamburger 
Miscellaneous meat 
Lard, rendered 
Lard, refined 
Oleo stock 
Edible tallow 
(>mpound containing animal fat 
Oleomargarine containing animal fat 
Canned product (for civilian use and 

Dept. of Defense) 
Totals 


3,736,000 


359,000 
656,000 


2. 015, 000 


21,015,000 
9,883,000 
< 


25,195,000 
12,923,000 
54,601,000 
56,499,000 
149,218,000 


19,847,000 


204,434,000 
119,421,000 
604,619,000 
579,785,000 
1,508, 269,000 


189,756,000 


211,556,000 


118,390, 000 
15,128,000 
40,879,000 

116, 000 


,534,319,000 
192,260,000 


2,157,000 
863,060,000 
206,290,000 
168,253,000 
90,860,000 
1,772,368 ,000 
1,422,369,000 
3,132, 


jellied products 


28,068,000 
11,370,000 
yg 
7,562,000 
5,624,000 

2 30,000 
67,299,000 
6,760,000 


240,928,000 1,989,274,000 2,019,780,000 
1,716,674,000 15,311,441,000 16,206,186,000 


12 984, 000 

13,215,000 

170,448,000 

130,790,000 
52. 


163,802,000 
121,110,000 
1,716,107,000 
1,320,304, 
59,484,000 
299:674,000 
638,842,000 
63,723,000 


product 


27 

yoy 000 
56,343,000 
4,474,000 Lae 


02,885,000 430,000 
189,285,000 
peat ay eek eb's sans esewae t 1,368, 2.400.000 
*These figures represent ‘‘inspection pounds’? as some of the products may have been in- 
spected and recorded more than once due to having been subjected to more than one distinct 
processing treatment, such as curing first and then smoking and/or slicing. 8 

1Ineludes sliced dried beef, sliced sausage, loaves, etc. ° ‘s poe ae 

















DOMESTIC SAUSAGE 


bulk, (icl., Ib.) 
@39% 


SEEDS AND HERBS 
(lcl., Ib.) 
Caraway seed 
Cominos , seed 
Mustard seed 
fancy 
yellow 
Oregano 
Coriander, 
Morrocco No. 1 .... 
Morjoram. French ... 
Sage, Dalmatian, 


Hog bungs: 
Sow, 34 inch cut 
Axport, 34 in. cut 
Large prime, 34 in. 
arias Med, prime, 34 in. ........28 
A neg ll Small prime 
ie: 1035@ 1.20 Middles, cap off 
os ea oe TO BEDE icatigcciisds shane f 
8 f 5 a 
1 pone Hog runners, green ....... 19@2% 
ceees 1.80@1. 


SAUSAGE CASINGS 


(l.e.l. prices quoted to manu- 
facturers of sausage) 


Pork sausage, 
in 1-Ib. 
Pork saus., 8.¢., 1-Ib. 57 @d5s 
Franks, s.c., 1-lb. . 6834%,@T4 
Franks, skinless, 
1-Ib, package 
Bologna, ring (bulk) . 
Bologna, art. cas., bulk 
Bologna, a.c., sliced, 
6-7 oz. pk., doz. 
Smoked liver, n.c., Rect +t 58 
Smoked liver, a.c., bulk.41 @49 
Polish saus., smoked ...60 @70 
New Eng. lunch spec. ..638 @T4 
New Eng. lunch spec. 
sliced, 6-7 oz. doz. 
Olive loaf, bulk 
O.L., sliced 6-7 0z., 
Blood, tongue, n.c. 
Blood, tongue, a.c. 
Pepper loaf, bulk 
P.L.. sliced 6-7 oz. 
Pickle & pimento loaf.. 
P.& P. loaf, sliced, 
6-7 oz. dozen ...... 


DRY SAUSAGE 


(lel, Ib.) 
ch, hog bungs.. 


Whole Ground 


seef round $2 
Clear, 
Clear 

Clear, 
Clear, 
Clear, 
Clear, 
Not 
Not 


mm, 
38 mm, 
5/40 mm. 
38/40 mm, 
40/44 mm. 
44/mm./up . .1.95@ 
clear, 44/mm./dn, T5@ 
clear, 44/mm./up. 85@ 


@52 
50% @54 
48 @45 


Amer, 


Sheep casings: (Per hank) 
28 mm, 
} mm. 
24 mm. 
2 mm. 
mm, 
mm, 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. Chgo. 

Pure refined gran, 
nitrate of soda 

Pure refined powdered nitrate 
of soda 

Salt, paper sacked, f.o.b. 
Chgo. gran, carlots, ton... 

Rock salt in 100-lb. 
bags, f.o.b. whse, 

Sugar: 

Raw, 96 basis, f.o.b. N.Y. 

Refined standard cane 
gran. basis (Chgo.) 


Beef weasands: 
No. 1, 24 in./up 
No, 1, 22 in./up 


(Bach) 
14@ 17 

SPICES 10@ 15 
Chicago, 
bags, 


-38.24@4.92 
47% @55% 
doz. .3.03@3.84 
68 
45% @61 
49% @ 60 
.-8.15@4.80 
44% @54 


(Basis original 
bales) 


Whole 


barrels. seef middles: 


Ex. wide, 


(Per set) 
2% in./up..3.35@3.65 
Spee. wide, 24%-2% in..2.35@2.50 
Spec. med, 1%-2% in..1.65@1.75 
Narrow, 1% in./dn, ...1.20@1.35 


3eef bung caps: (Each) 
Clear, 5 in./up : 
Clear, 444-5 inch 
Clear, 4-4% inch 


Clear, 344-4 inch 


Ground 
Allspice, prime 96 
Resifted 1.01 
Chili pepper 4 50 
Chili powder er 50 
Cloves, Zanzibar .... 6S 
Ginger, Jam., unbl.. 
Mace fancy Banda. 
mine oe Not clear, 4% inch/up. 
1.02@1.01 Mustard flour, fancy. Beef bladders, salted: 
64@66 No. 1 +s 36 7% inch/up, inflated... 
86@88 West Indies nutmeg. 6%4-7% inch, inflated... 
3@T Paprika, Amer. No. 514-6% inch, inflated... 
94496 Paprika, Spanish 
SE 1.04@1.06 Cayenne pepper Pork casings: (Per hank) Packers curing sugar 100- 
52@ 54 29 mm./down 4.50@4.60 lb. bags f.o.b. Reserve, 
88@90 29/32 mm. : )4.5 La., less 2% 
96 @9R 32/35 mm. Dextrose, regular: 
86@88 35/38 mm, Cerelose, (carlots, cwt.) 
59@61 38/44 mm, Ex-warehouse, Chicago 


Cwt. 
-$11.98 


-2.88@3.60 “é 

2 

3.50 12 30.50 
15@ 

(Each) 

20 

1 

13@ 14 


Chgo... 2 
Cervelat, s 
Thuringer 
Farmer 
Holsteiner 
Salami, B.C. 
Salami, Genoa style 
Salami, cooked 
Pepperoni 
Sicilian 
Goteberg 
Mortadella 


lepper: 
Red, No. 
White 
Black 





$0 686 Sent wae 2.90@ 3. 00 
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EF-VEAL-LAMB. .. Chicago and outside 


CHICAGO NEW YORK 


o 958 Dec, 29, 1958 
ee eee WHOLESALE FRESH MEATS FANCY MEATS 
WHOLESALE FRESH MEATS BEEF PRODUCTS BEEF CARCASSES, CUTS 
CARCASS BEEF (Frozen, carlots, Ib.) 


: ~ mee Steer: (Non-locally dr., ewt.) 
Tongues, No. 1, 100's.. : ime. care 5 
Steers, gen. range: (carlots, lb.) ‘Tongues, No. 2. 100's.. 26Y Prime, care., 6/700.$46.00@47.50 





(lel prices) 


Veal breads, 6/12 oz. 
Pri 7 wx 12 oz./up 

Prime, 700/800 n.q. Hearts, regular, 100’s.. 2 i il aed Rep S00, 26.506065.00 Beef livers, selected 

z aes : ¥ 2 BY ga Pony: Partag ¢ Choice, care., 6/700. 46.50@47.50 Beef kidneys 

Choice, 500/600 44% n Livers, regular, 35/50's. 1’ - where ; Ms ney 

: “ as des boi inae. re x ROP meee Choice, care,, 7/800. 45.00@46.50 Oxtails, %-Ib 

Choice, 600/700 438% G@44 Livers, selected 35/50's i ~ Ree ni ate - %-Ibd., 

_ 4 ; Heh ds Pa P Good, carc., 6/700... 44.00@45.50 

Choice, 700/800 421% Lips, scalded, 100’s ... " rho ence eee 2 Rogar 

a. tee - nip x - Good, care., 7/800.. 43.50@45.00 

Good, 500/600 424on Lips, unscalded, 100’s.. 3Y% . a 

“ > "ves : 5. Hinds., pr., 6/700.. -.00@58.00 

Good, 600/700 41%n lripe, sealded, 100’s .. 8 “ ‘ a . 

’ ae a > Hinds., pr., 7/800.. .00@57.09 

Bull 414% b Vripe, cooked, 100’s ... f “ors 

4 Re , bo : Hindn., ch., 6/700.. -00@57.00 Local 
Commercial cow 35 Melts 8 Hinds., ch., 7/800 00@54.00 poten 

‘ —. 2» cow on sa <a 8., ory oe < * ri 2 5 ™ or 
Canner-cutter cow ... 36 yomnae 5 tl ae 81% Hinds. gd. 6/700. 51. 00@54.00 I rime, 46 /GRe 0 886%. $45.00@48.00 


Hinds., gd, 7/800.. 49.00@52.00 prime’ 42/93 45.00096..60 
| PRIMAL BEEF CUTS crying BEEF CUTS — ag 
Prime: (Lb.) fa a oa ia ».) : (Locally dressed, Ib.) Choice, 55/65 40.00@42.00 
aa. aim Prime steers: Good, 48/55" 40.00@ 45.00 
50/70 Ibs. (lel) ..78 @85 under 12 02. 80 Hindatrs., 600/700 ...55 @39 Geog’ a5/65 ss aeekinas 
Square chucks, 12 02./ 85 Hindqtrs., 700/800 ...54 @59 P sic - 
70/90 Ibs. 421gn Calf tongues, 1 Ib. Be 30 Hindqtrs., 800/900 ++ +52 @58 * (Non-local) 
Arm chucks, 80/110.. 39% Oxtails, fresh select ... 291% aooeee peat _E ..- O1YU@55 Prime, 45/dn. 42.00@46.00 
Ribs, 25/35 (lel) ...59 @62 tounds, diamond bone, _ rs Prime, 45/55 42.00@46.00 
Briskets (lel) ...... 32%@33 __ BEEF SAUS. MATERIALS flank ’ off 2 @56 Prime, 55/65 41.00@45.00 
Navels, No.1. 16 @16% FRESH Short loins, untrim. .. @82 Choice, 45/dn, 42.00@ 46.00 
Flanks, rough No. 1.. 16 Short loins, trim. .... @1.C Choice, 45/55 
Canner-cutter cow meat, (Lb.) Flanks ees Choice, 55/65 
Choice: barrels 50n Ribs (7 bone cut) ....58 @66 Good, 45/dn. 
Hindqtrs., 5/800 .... 51% Bull meat, boneless, Arm chucks 42 @4i Good, 45/55 
Foreqtrs.. 5/800 .... 37% barrels d4n Briskets 29° @35 Good, 55/65 37.00@41. “00 
Rounds, 70/90 Ibs nat Beef trimmings, Plates 17 @20 
Trimmed loins, 50/70 75/85%, barrels 38n Chidiie-dtaar: 
Ted A aaa 9 @2 seef trimmings, Roane SURGE ¢ VEAL—SKIN OFF 
givines ehacks ‘p 85/90%, barrels 5 @46 Hindatrs., 600/700 ...53 @56 Pama t 
ci 70/90 ihe... 42%n Boneless chucks Hindgtrs., 700/800 ...51 @55 (Carcass prices) (Non-local) 
Arm chucks, 80/110. 39% barrels 49 Hindatrs., 800/900 °::50 @52 Prime, 90/120 58.00@61.00 
Ribs. 25/35 (lel) 57 a2 “ Beef cheek meat, Rounds, flank off ....50 @i4 Prime, 120/150 57.00@61.00 
Briskets “(le 1) ip 391, @ 33 trimmed, barrels .... 36 Rounds, diamond bone Choice, 90/120 48.00@54.00 
Navels ae ef 7 Ga 16Y% Beef head meat, bbls... 344on flank off 51 @55 Choice, 120/150 47.00@54.00 
Flanks. rough No 16 ‘ Veal trimmings, Short loins, untrim. ..56 @64 Good, 50/90 44.00@51.00 
wd eee boneless, barrels ....46 @A47 Short loins, trim. ....75 @8&8& Good, 90/150 45.00@51.00 
~ BOATS Flanks 174%,@20 Stand., 50/90 42.00@44.00 
G ( ts.): 2 
viva eodiiadatd a VEAL—SKIN OFF Ribs (7 bone cut) ...55 @64 Stand., 90/150 42.00@44.00 
—- i b F (lel carcass prices ewt.) Arm chucks 41 @45 Calf., 200/dn., ch. ... 43.00@46.00 
hrbkets Ge Prime, 90/120 55.00@58.00 Briskets 29° @34 Calf., 200/dn., gd. ... 42.00@44.00 
Ribs Sea Prime’ 120/150 54.008858.00 Plates @i9 Calf., 200/dn.; std. ||! 40,00@43.00 
Loins @é64 Choice, 90/120 pape compe 
Choice, 120/150 48.00@51.00 
COW & BULL TENDERLOINS  Oomn °90/190 40.00@42.00 NEW YORK RECEIPTS CAT PB sp pete io Head 
Com’1, 90/ 4 ‘ ATTLE: eax 
C&C grade, fresh job lots Dtility, 90/190 87.00@39.00 Receipts reported to the USDA Week ended Dec. 27 ... 10,497 
3 lbs./down S0@85 Cull, 60/125 32.00@36.00 Marketing Service, week ended Week previous 13,493 
Now. 8/4 ibe ; c CASS LAMB Dec, 27, 1958, with comparisons: CALVES: 
Cow, 4/5 Ibs. x 08 CARCA STEER AND HEIFER Carcasses Week ended Dec. +++ 6,696 
Cow, 5 Ibs./up 12@1.17 (lel prices, ewt.) Week ended Dec. 27 .. 11,363 Week previous 8,859 
Bull, 5 Ibs./un Prime, 37 : 5. Week previous 12, 243 HOGS: 
Prime = A ‘OW Week ended Dec. «.- 45,427 
2 ~ Cow: , r = Be 
Prime, Ee .... 37.00@42.00 ‘ae . Week previous 55,572 
BEEF HAM SETS Choice, 35/45 ........ 40.00@44.00 se pen Aga 1416 SHEEP: 
Insides, 12/up, Ib. 3 Choice, 45/55 40.00@44.00 See ERC vaee Cai ~er y ‘ 
“ : Week ended Dec, 27 - 80,321 
).53 Outsides, 8/up, Ib. i Choice, 55 36.00@41.00 BULL: Week ended Dec. 27 . 37.509 
058 ,000 Knuckles, 74%4/up, lb. ... Good, all NE es 35.00@36.00 Week ended Dec. ane 527 : ay 


Week previous 648 
VEAL AND CALF: PHILA. FRESH MEATS 
4 Week ended Dec. wes: ee Dec. 29, 1958 
nell PACIFIC COAST WHOLESALE MEAT PRICES Week previous 10,043 = ae, 1m 


Each) STEER CARCASS: (Local, ewt.) 

62@ 04 Los Angeles San Francisco No. Portland LAMB: Choice, 5/700 $45.75 @48.25 

FRESH BEEF (Carcass): Dec. 29 Dec. 29 Dee, 29 Week ended Dec. ++ 31,750 Choice, 7/800 45.00@47.50 

STEERS: Week previous 33,711 Good, 5/800 43.25@46.50 

Choice: MUTTON: Hinds., ch., - 52.00@56.00 

500-600 Ibs, .......... $45.00@ 47.00 $46.00@48.00 $46.00@47.50 Week ended Dee. 27 ... 336 Hinds., gd., 140/170. 50.00@53.00 

600-700 Ibs 43.50@46.00 44.00@46.00 44.50@47.00 Week previous 500 Rounds, choles 54.00@88.00 

: ; : ikee Me HOG AND PIG: Rounds, good 52.00@54.00 

Good: We cot ded "Dec 14.351 Full loin, choice ... 52.00@55.00 

500-600 Ibs. 44.00@46.00 45.00@46.00 45.00@46.50 Week cpavione. °° 36 '583 Full loin, good .... 46,00@51.00 

600-700 Ibs. 42.00@44.00 43.00@45.00 44.00@45.50 , : zai Ribs, choice 54.00@62.00 

Giandaré: 5: BREF CUTS: —— is. Ribs, good 50.00@54.00 

axa @ : 9 ° 9 veek ended Dec. 27 ... ’ Arm chucks, ch. ... 41.00@45.00 

350-600 Ibs. 42.00@44.00 39.00@42.00 42.00@44.00 Weak: puaciiien 465.271 Arm chucks, gd. |. 40,00@43.00 

= cow: | VEAL AND CALF CUTS: STEER CARC.: (non-local, ewt.) 

150@2.30 Standard, all wts. None quoted 39.00@41.00 None quoted Week ended Dec. 27 ... Choice, 5/700 $46.50@48.25 

ea Commercial, all wts. .. 37.00@39.00 38.00@ 40.00 39.00@41.00 Week previous ; Choice, 7/800 46.25 @47.50 

Utility, all wts. 37.00@39.00 37.00@38.00 38.00@40.00 LAMB AND MUTTON: Good, 5/800 44.25@45.25 

IALS Canner-cutter 33.00@87.50 35.00@37.00 37.00@39.00 “Week ended Dec. 27... 1,397 eae” —s 140/170. 31.00@58.00 
Cwt: Bull, util. & com’l .... 44.00@46.00 43.00@ 45.00 44.00@46.00 Week previous 7,500 4s ed Ofna 


Rounds, "hia 54.00@56.00 
120. $11.98 FRESH CALF: (Skin-off) (Skin-off) (Skin-off) PORK CUTS: Rounds, good 52.00@54.00 


Choice: Week ended Dec. 27 ...1,288,315 Full loin, choice ... 52.00@55. 

a " > x Week previous 1,263,492 Full loin, good .... 48.00@52.00 
Pred -_ down .... @55.00 None quoted 49.00@53.00 Pied ose Ribs, choice 54.00@62.00 
x : , F ¢ Ribs, good 50.00@56.00 
200 Ibs. down 50.00@53.00 52.00@54.00 45.00@51.00 Wen te ome Aas eke, ch... 


(Carcass prices, cwt.) 








LAMB (Carcass): BEEF TRIMMS: oe ee ee. eee 


Prime: Week ended Dec. 27 ... VERS ORE its Eeeee, caren 
45-55 Ibs, 41.00@43.00 38.00@42.00 42.00@ 45.00 Week previous PPh "90/150". 55058 ce 
55-65 Ibs. 36.00@38.00  36,00@ 40.00 ——39.00@ 42.00 PORK TRIMMS: Good, '50/90 .....48@52 48@51 
Choice: Week ended Dec. 27 ... tee Good, 90/120 ....50@54 50@53 
45-55. Ibs. 41.00@43.00 38.00@42.00 42.00@ 44.00 Week previous LAMB CARC., LB.: Local West. 
Bc -65 Ibs. 36.00@38.00 36.00@40.00 39.00@42.00 BEEF CURED: Prime, 30/45 5@ 46@47 
36.00@38.00 36.00@42.00 39.00@42.50 Week ended Dec. 27 ... 411,437 Prime, 45/55 247 41@45 
Week previous 46,860 Choice, 30/45 46@47 
MUTTON ‘thiie): 2 gird s 2 ; 0/45 .... DAT 
tia PORK CURED AND SMOKED: Choice, 45/55 ....42@47 41@45 
Choice, 70 Ibs./down .. 20.00@22.00 None quoted 22.00@ 24.00 395,63 


Week ended Dec. 27 ... 633 Good, 30/45 e 42@46 
Good, 70 lbs./down .... 20.00@22.00 None quoted 22.00@ 24.00 Week previous 128,734 Good, 45/55 245 40@42 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 30, 1958) 


SKINNED HAMS 
F.F.A. or fresh 


PICNICS 
F.F.A. or fresh 


234g 

24@24%n 
24@24'%n 
24@244on 


24@24%... 8/up, 


FAT BACKS 
Frozen or fresh 


-nominal, b—bid, ua—asked. 


BELLIES 


= F.A. or fresh Frozen 
28n 


G.A, froz., 
17@ 17% 


S. Bellies 


22%n 
214n 


FRESH PORK CUTS 


Job Lot Car Lot 
44@44% Loins, 
42@42% Loins, 
7 . Loins, 
Loins, 
j.. Butts, 
Butts, 
Butts, 8/uy 
. Ribs, : 
Ribs, 3/5 
Ribs, 5/up 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
Square Jowls, boxed. .n.q. 


11@11% ant Butts, loose....12 
TRIE s cae Jowl Butts, boxed. ...n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, DEC. 26, 1958 
Open High Low Close 
No reported trade in 
drum lard futures 
Sales: Dec. 24: 840,000 Ibs. 


MONDAY, DEC. 29, 1958 
Jan. 10.05 10.05 9.95 9.95 
Mar. 10.02 10.07 9.90 9.90 
May 10.20 10.20 10.00 10.00 
July 10.25 10.25 10.15 10.lia 
Sales: 2,080,000 Ibs. 
Open interest at colse Wednes- 
day, Dec. 24: Dec. 1, Jan, 18, Mar, 
56, May 76, and July 20 lots. 


TUESDAY, DEC, 30, 1958 


Jan. 9.85 9.85 9.70 9.85 
-82 
Mar. 9.80 9.85 9.70 9.85 
May 9.90 9.90 9.85a 9.95 
July 10.12 10.12 9.95 10.05 
Sales: 2,460,000 Ibs. 
Open interest at close Monday, 
Dec, 29: Dec. 1, Jan. 99, Mar. 115, 
May 60, and July 55 lots. 


WEDNESDAY, DEC. 31. 1958 
Jan. 9.90 9.92 9.85 9.85 
Mar. 9.85 9.85 15 9.85 
May 9.90 9.92 -80 9.92 
July 10. = 10.05 : 10.00b 


Sales: {000,000 Ibs. 

Open interest at ciose Tuesday, 
Dec, 30: Jan. 88, Mar. 122, May 
59, and July 60 lots. 


THURSDAY, JAN. 1, 1959 
New Year’s Day 
(Board of Trade Closed) 
No trading in drum futures. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, DEC, 26, 1958 
Open High Low Close 
No reported trading in loose lard 
futures. 
Sales: Wed: 60,000 Ibs. 


MONDAY, DEC, 29, 1959 

Jan, ... ioe cae 8.90b-9.03a 
Mar. 9.00 9.00 8.98a 8.95b-9.00a 
May 9.10 9.10 9.08 9.05b- .10a 
July as” -e- 12.91b- .23a 

Sales: "300, 000 Ibs. 

Open interest at close Wednesday, 
Dec. 24: Dec. 1, Jan. 18, Mar. 56, 
May 26, and July 20 lots. 


TUESDAY, DEC. 30, 1958 

Jan, 8.95 8.95 8.86a 8.90b-9.00a 
Mar, 8.93 8.93 8.75 8.82b- .85a 
May 9.03 9.03 8.9la 8.92b- .98a 
July 9.16 9.16 9.05a 9.02b- .10a 

Sales: 2,340,000 Ibs. 

Open interest at close Monday, 
Dec, 29: Dec. 1, Jan. 18, Mar, 57, 
May 28, and July 20 lots. 


WEDNESDAY, DEC, 31, 1958 
Jan. 8.95 = 8.95 9.00b- 10a 
Mer, ... 8.87b- 95a 
May 8.95b-9.05a 
July 9.06 9.08b 9.06 9.03b- 15a 

Sales: 120,000 lbs. 

Open interest at close Tuesday, 
Dec. 30: Jan. 14, Mar. 54, May 30, 
and July 20 lots. 


THURSDAY, JAN. 1, 1959 
New Year’s Day 
(Board of Trade closed) 
No trading in loose lard futures. 





LOWER LIVE PRICES REDUCE MINUS MARGINS 
(Chicago costs, credits and realizations for Monday) 

The pork market was beset with markdowns this week, 
but so was the live hog market. The latter trend, more 
far-reaching, was largely accountable for the mild im- 
provements in margins. Minus margins were reduced, 
with those on heavy hogs the most. 


—180-220 lbs.— 


Value 


per per-cwt. 
ewt. fin. 
yield 


Lean cuts 

Fat cuts, 

Ribs, trimms., 

Cost of hogs 

Condemnation loss 

Handling, overhead 

TOTAL COST ........ 20.49 

TOTAL VALUE - 20.21 
Cutting margin 


Margin last week 


—220-240 Ibs.— 
Value 
per per cwt. 
ewt. fin. 
alive yield 
$11.89 $16.58 
4.97 7.01 
2.12 2.96 
$18.38 
.09 
1.50 
19.97 27.93 
18.98 26.55 : 24.69 
—$ .99 —$1.38 —$1.42 


— 1.06 — 1.48 — 1.80 — 2.4 


— 240-270 Ibs.— 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Dec. 29 
FRESH PORK (Carcass): 
80-120 lbs., 


LOINS, No. as 


PICNICS: 
4- 8 Ibs. 
HAMS: 

12-16 Ibs. 
16-18 Ibs. 
BACON “Dry” 
6- 8 Ibs. 


bs. 
10-12 Ibs.’ 
LARD, Refined: 
1-lb. cartons 
50-lb. cartons & cans.. 
Tierces 


Cure, No. 1: 


(Packer style) 
U.S. No. 1-8. None quoted 
120-180 lbs., U.S. No. 1-3.$31.00@32.00 


(Smoked) 
32.00@39.00 


54.00@61.00 
53.00@59.00 


15.50@17.00 
14.00@16.50 
13.00@16.00 


San Francisco 
Dec. 29 
(Shipper style) 
None quoted 
None quoted 


No. Portland 
Dec. 29 


(Shipper style) 
None quoted 
$29.50@30.50 


48.00@54.00 
48.00@54.00 
48.00@54.00 
(Smoked) (Smoked) 
34.00@38.00 35.00@39.00 


55.00@60.00 
54.00@58.00 


19.00@21.00 
17.00@20.00 v 
16.00@18.00 13.00@18 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
Dec. 29, 1958 
(lel. lb.) 
Hams, skinned, 10/12 .. 48 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 lbs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless q 
Shoulders, 16/dn. loose.. 
(Job lots, lb.) 
Pork livers .... 
Tenderloins, fresh, “40's... 
Neck bones, bbls. 
Ears, 30's 
Feet, s.c., 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 
40% lean, barrels . 20 
21% @22 
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50% lean; barrels .... 
80% lean, barrels .... 
95% lean, barrels .... 43 


Pork head meat 27 
Pork cheek meat, 
barrels 34 


CHGO. WHOLESALE 
SMOKED MEATS 
Dec. 29, 1958 


Hams, skinned, 14/16 lbs., 
wra 


pped 

Hams, skinned, 14/16 Ibs., 
ready- -to-eat, wrap 

Hams, skinned, 16/18 Ibs., 
wrapped 

Hams, skinned, ee a 
ready- -to-eat, wrap 

ere fancy Wiis > ag tetaket 


8/10 lbs., wrapped 
Bases, fancy 8a. cut seed- 
less, 10/12 lbs., wrapped .. 
Bacon, No. 1 sliced 1-lb, heat 
seal, self-service, pkg. 55 


PHILA., N. Y. FRESH PORK 

LOCALLY DRESSED 

Dec. 29, 1958 

PHILADELPHIA 
Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 
Spareribs, 3/5 
Skinned hams, 10/12 ...5 
Skinned hams, 12/14 ... 
Picnics, s.s. 4/6 
Picnics, s.s. 6/8 
Bellies, 8/10 


NEW YORK 

Loins, 8/12 Ibs. 

Loins, 12/16 Ibs. 44 
Hams, sknd., 12/16 .... 
Boston butts, 4/8 39 
Reg. picnics 4/8 
Spareribs, 3/down .....87 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
Chicago 

Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 

Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 

Leaf kettle rendered, 
drums, f.o.b. Chicago 

Lard flakes 

Neutral drums, f.o.b. 
Chicago 


(lel. Ib.) 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D. R, rend. 50-1b. 
cash loose tons 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


11.75n 


Jan. 1... Holiday, no trading. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Tuesday, Dec. 30, 1958 
BLOOD 
Unground per unit of 
ESS | a er tae Pee 7.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose i 
RUE Sai ialny a's aaa sins Welsch ob a 8.3.0 084 3 8.50n 
ES Ef Gala grate WP '0Cn ‘niardre: @ Sas are a. & Dees bie 8.25n 
po  PPerererer yr rer rrr reees eee 8.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$112.50@115.00 
50% meat, bone scraps, bulk .... 110.00@112.50 
60% digester tankage, bagged... 115.00@117.50 
60% digester tankage, bulk .... 112.50@115.00 
blood meal, bagged 140.00@145.06 


(especially prepared) 97.50 
60% steam bone meal, bagged... 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage ground ae 
per unit of ammonia .................. *5.75 
Hoof meal, per unit ammonia *6.75@7.00 


DRY RENDERED TANKAGE 


Dade GONt, POP WEIS HRC. on ccs cee ele cee 2.00n 
Medium test. per unit prot. .............. 1.95n 
High test, per unit prot. .........csceccees 1.90n 


GELATINE AND GLUE STOCKS 


Bone stock (gelatine), ton 24.00 
Cattle jaws, feet (non-gel.), ton .. 8.00@12.00 
Trim bone, tons 11.00@16.00 
Pigskins (gelatine), cwt. .......... a 6,25n 
Pigskins (rendering), piece 15@25 


ANIMAL HAIR 


Winter coil dried, per ton $50.00@60.00 
Summer coil, dried, per ton ...... None quoted 
Cattle switches, per piece 2@3% 
Winter processed (Nov.-Mar.) 

gray, lbs. 
Summer processed (April-Oct.) 

gray, lb 


i *Delivered midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Tuesday, December 30, 1958 











The inedible tallow and _ grease 
market late last week was a very 
quiet session, as many trade mem- 
bers extended the Christmas holiday. 
Choice white grease, all hog, was of- 
fered at 7'4c, c.a.f. Chicago, and at 
8¥%4c, delivered New York; inquiry 
was lacking. Bleachable fancy tallow 
was bid at 7%c, c.a.f. Chicago, and at 
Tc, f.0.b. Chicago. 

At the start of the new week, the 
inedible market was slow as to sales, 
and mostly a “feeling out” situation 
was evident. Choice white grease, all 
hog, was bid at 8c, c.a.f. East, but 
was held at 8¥%c. Regular production 
bleachable fancy tallow met buying 
inquiry at 7%c, same destination, but 
was held fractionally higher. Hard 
body bleachable fancy tallow was bid 
at 8c, also c.a.f. New York, with the 
asking price up to 8¥c. 

Special tallow was bid at 7%8c, and 
yellow grease at 7¥c, delivered New 
York. The former was sought at 6%4c, 
and the latter at 6c, both c.a.f. Chi- 
cago. Edible tallow was offered at 


8'%c, f.o.b. River points, and at 9c, 
c.a.f. Chicago, with buyers waiting, 
and keeping a close watch on loose 
lard situation, which was trading at 
reduced levels. 

A couple of round lots of loose lard 
changed hands at 8%c, c.a.f. Chicago, 
and Chicago basis, and an additional 
two round lots sold at an undisclosed 
price. 

Easiness was indicated in the in- 
edible tallow and grease market on 
Tuesday, following the pattern of 
other fats markets. Choice white 
grease, all hog, traded at 7%c, c.a.f. 
New York, Bleachable fancy tallow, 
hard body, sold at 7%c, same destina- 
tion. Regular production stock was 
bid at 7%c, but was held at 7%c. 
Bleachable fancy tallow was bid at 
7¥c, c.a.f. Chicago, with the asking 
price 7%8e. 

Special tallow, and B-white grease 
sold at 6%4c, and yellow grease at 
6%4@6%c, all c.a.f. Chicago. The yel- 
low grease price depended on prod- 
uct. Edible tallow sold late Tuesday 
at 8c, f.o.b. River, and some 
changed hands at 8%4c, c.a.f. Chicago. 
Original fancy tallow was available 
at 8¥%4c, c.a.f. New York. Special tal- 
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low was bid early at 7%8c, and yellow 
grease at 7@ 7¥ec, same destination. 
Original fancy tallow was available 
at 8@8c, c.a.f. East. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 8%c, f.o.b. River, and 
8%ac, Chicago basis; original fancy tal- 
low, 74@7%c; bleachable fancy tal- 
low, 744@7%sc; prime tallow, 7@7%c; 
special tallow, 6%4c; No. 1 tallow, 
6%4@6%%c, and No. 2 tallow, 5%c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all hog, 
7'¥c; B-white grease 6%4c; yellow 
grease, 6%4@6%sc; house grease, 5%4c; 
and brown grease, 5¥%c. Choice white 
grease, all hog, was quoted at 7%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Dec. 30, 1958 

Dried blood was quoted today at 

$6.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.25@7.50 per unit of ammonia and 

dry rendereed tankage was priced at 
$1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC, 26, 1958 
Prey. 
Open High Low Close close 
No reported trade in cottonseed and oil futures 


MONDAY, DEC. 29, 1958 


Sh. - sale See: be oe aa 12.65b 12.75b 
Mar. .... 12.91b 12.90 12.74 12.74b — 
May .... 12:91b 123.88 12.78 13.74 13. 

July ....12.71 12.71 12.55 12.50b 192, 70b 
Sept. .... 12.2%b 12.22 12.17 12.14b 12,24b 
Oct. .... 12.15b 12.12 12.12 12.05b 12.12b 
Ee ee teak 11.97b 12.05b 


Sales: 134 lots. 
TUESDAY, DEC. 30, 1958 





SOR co, SO b.ccaX ae 12.67b 

Mar, .... 123.70 12.74 12.65 12.74 

May .... 123.70 123.77 12367 12.77 

July .... 12.50b 12.51 12.49 12.53b 

-53a 

Sept. .... 12.12 12.12 12.00 12.14b 

Oct. .... 11.95b 12.05 12.05 12.04b 12.05b 
Je | } fe 11.95b 11.97b 


Sales: 224 lots. 
WEDNESDAY, DEC. 31, 1958 


SOR: cave IBRD 5006 12.67b 12.67b 
Mar. .... 12.80 12.81 12.76 12.81 12.74 

May .... 12.7%5b 12.81 12.76 12.81b 12.77 

July -- 12.55b  .... «++. 12.60b 12.53b 
Sept. +» 12.15b 12.16 12.16 12.16b 12.14b 
| ere | a . 12.07b 12.04b 
Dec. 12.00b 11.95b 11.95b 


Sales: 131 lots. 


VEGETABLE OILS 


Tuesday, Dec. 30, 1958 
Crude cottonseed oil, f.o.b. 


Teta alt oe a ab ss bse bee x 0 10% 

SE EAE 70 ae eee 10% @10%n 

ES RE ny. ere 10% @10%n 
Corn oil in tanks, f.o.b. mills ...... 11%n 
Soybean oil, f.o.b. Decatur ........ 94%~bD@ 9%a 
Coconut oil, f.o.b. Pacific Coast .... 16% 
eee @es, S.0.D.. MAMID .. ces cecccce 135¢n 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
NEE ‘hnts'a vin a moe op wane b4idbee 14%@ 1% 
OLEOMARGARINE 
Tuesday, Dec. 30, 1958 
White dom. vegetable (30-lb. cartons) ... 26 
Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30's) .... 23% 
Water churned pastry (750 lIbs., 30's) ... 22% 
Bakers steel drums, ton lots ............ 18% 
OLEO OILS 
Tuesday, Dec. 30, 1959 
Prime oleo stearine (slack barrels) .. 11% 
Extra oleo oil (drums) ............ 17% 
Prime oleo oil (drums) ............ 16% @16%, 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS {LL 





Packer hides largely nominally steady 
due to lack of sales—Small packer 
and country hides slow, nominally 
steady—Action spotty, market steady 
on calfskins and kipskins—Sheepskins 
firm, better shearlings most active. 


CHICAGO 


PACKER HIDES: Following the 
moderate movement on Tuesday of 
last week, there was no action in 
the big packer and large independ- 
ent packer market. On Wednesday, 
Christmas Eve, many trade members 
left their desks early and many were 
away from their offices on Friday. 
Most tanners in the East were closed. 

On Monday, a fair interest was 
shown for some selections, with of- 
ferings rather lean. One large pro- 
ducer sold several thousand heavy 
native steers steady, at 1l%c River 
point. The same seller sold about 
6,000 heavy native cows steady at 

3%@ 14c according to points. Fur- 
ther bids were made at those levels 
to other sellers, but further trades 
were slow to develop. 

The market had a steady under- 
tone on Tuesday with offerings thin 
About 8,000 heavy native steers sold 
steady at 11%c River points. A car 
of Northern heavy native cows sold 
steady at 13%c. A car of Northern 
light cows sold steady at 18c and 
about 600 Northern branded cows 
sold at 12%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited 
due to the holiday and the fact that 
better grade hides were scarce. Prices 
were steady with Midwestern 
60/62’s quoted at 11@11%%c nominal, 
as were 50/52’s at 144%@15c. Some 
interest on plumps was noted at 14%c 
on Tuesday. Locker-butcher 50/52’s 
held steady at 12@12% nominal, and 
48/50-lb. renderers were also nomi- 
nally steady at 11@11%c. No. 3 
hides were slow, scarce, and quoted 
at 9c nominal. Horse hides were 
firm, the best Northern trimmed mov- 
ing at 7.50@8.00, with untrimmed 
bringing .50 more in most instances. 

CALFSKINS AND KIPSKINS: No 
action took place in the big and large 
independent packer market the past 
week. Last sales of Northern heavy 
calf were at 65c and light calf, while 
held up at 75c, were slow. Last sales 
were at 65c. Kipskins also were slow, 
with Northern-River quoted at 
51@52c nominal, as were  over- 
weights at 4lc. Small packer all- 
weight calf were steady at 45@46c 
nominal, and allweight kips were 


nominal at 35c. Country allweigh 


calf were nominally listed at 35c an We 
allweight kips at 26c nominal. Lagi Les 
sales of big packer slunks were 1 


91:75. 

SHEEPSKINS: The shearling trad 
was firm with No. 1 Rivers mo 
active at 1.10@1.30. No. 2’s heli 
steady at .40@.60 nominal, w 
No. 3’s were draggy at .30 nomins 
Lamb pelts of Midwestern origin we 
































: C 
quoted at 2.60@3.00 nominal. Fal ,;, 
clips held steady at 1.75@2.25. Dn ail 
pelts are nominally quoted at .17. By. 
CHICAGO HIDE QUOTATIO 

@ "fee 
PACKER HIDES or 
Tuesday, Cor. date om 

Dec. 30, 1958 1957 ber 
Lgt. native steers ....18144@19n pe 
Hvy. nat. steers ...... 1144 @12 74 
Ex. Igt. nat. steers ... 22n ' 
Butt-brand. steers .... 10n 
Colorado steers ....... 9n cal 
Hvy. Texas steers .... 946n 
Light Texas steers ... 15n col 
Ex. lgt. Texas steers.. 18144n 16n 
Heavy native cows 13% @14 10%@11n las 
Light nat. cows ..... 18 @23 14 @16% 
Branded cows ........+ 12%@14 9 cel 
Native bulls .........¢ 9% @10n 7 
Branded bulls ........ 8%@ 9n 6 
Calfskins: S$ 

Northerns, 10/15 Ibs. 65n 40 @40%) 
10 lbs./down ....... 65n 37% @38) 
Kips, Northern native, 
9/95 FBR concen es 51 @52n sle 
SMALL PACKER HIDES 19 
STEDRS AND COWS: 
60 Ibs. and over ....11 @11%n 8 nu 
Pe SO bana siant saad 144% @15n 11488 eg 
‘ SMALL PACKER SKINS lo 
Calfskins, all wts. ....45 @46n 27 @28n 
Kipskins, all wts. .... 35n 23 @24n 
SHEEPSKINS 
Packer shearlings: 
NO: 2 ascdescse +++ +1,10@1.30 Pri 
+ aR Pre 40@ 60n Ch 
Dry “Pelts aden eee 17n Go 
Horsehides, untrim....8.00@8.50n Sti 
Horsehides, trim. ....7.50@8.00n Co 
Ut 
Al 
N.Y. HIDE FUTURES 
FRIDAY, DEC. 26, 1958 
Open High Low Close Y 
No reported trade in hide futures Pe 
MONDAY, DEC. 29, 1958 Ge 
Jan. ... 16.40b 16.90 16.90 16.85b-17.500gm St 
Apr. ... 14.60b Sela ges 15.00b- 25am Ce 
July ... 14.50b 15.00 15.00 15.00b- 15g U 
OCG 2c dee ee be 14.75b- Sd A 
Jan, ... 14.25b rene ane 14.75n : 
Sales: four lots. ‘ 


TUESDAY, DEC. 30, 1958 





Jan, ... 16.75b 16.85b-17.300%§  - 
Apr, ... 15.00b 15.25b- - 
July ... 14.90b 15.20 

Oct. ... 14.65b i ents 14.65b- 8 

Jan. ... 14.55b Biss eas 14.65b- 85 


Sales: five lots. 
WEDNESDAY, DEC. 31, ee 







Jan, ... 16,85b 
Apr. ... 15.05b 
July ... 15.00b 
= «++ 14.60b 


"Sa les: none. 


COLD STORAGE HIDE STOCKS 

Hides and pelts held in cold storage 
on November 30 totaled 71,274,000 
Ibs., according to the U.S. Depart 
ment of Agriculture. This volume com- 
pared with closing October inventories 
of 76,852,000 Ibs., 95,932,000 Ibs. in 
stock a year earlier and the five-yes 
average of 82,212,000 Ibs. 
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LIVESTOCK MARKETS ...Weekly Review 



















































































he Western Grazing Conditions 

il. Less Favorable Than Year Ago 

vere @@ =The winter supply of range and 
asture feed for grazing livestock in 

ig trad P 

: the 17 western states is slightly below 

4 MOMS Jast year, but otherwise the largest 

es hel since the 1950-51 winter season, ac- 

whi cording to the USDA’s Agricultural 

omina® Marketing Service. 

a Cattle and sheep are entering the 

~ re winter in uniformly strong condition, 

: 7 1§ with reports showing near average or 








better fleshing over the entire region. 

The reported condition of range 
feed on December 1 at 80 per cent 
compared with 82 per cent in Novem- 
ber, 83 last year and an average of 
74 per cent. 

The reported condition of cattle and 
calves on December 1 was 85 per cent, 
compared with 87 a month earlier, 86 
last year and an average of 81 per 
cent. 








TION! 


Cor. date 
1957 






























































SLAUGHTER STEERS, HEIFERS 
Steers sold out of first hands for 


0 @40% 
714 @38\h 






























U. of Illinois Ag Forum Will 
Discuss Livestock Marketing 


Special sessions for all those inter- 
ested in livestock marketing have been 
announced for the University of IIli- 
nois agricultural industries forum on 
January 27-28, 1959, M. B. Kirtley, 
chairman of the livestock program, has 
announced. 

Tuesday afternoon, January 27, 
panel will discuss changes in produc- 
ing and marketing livestock and 
meats. Panel members include uni- 
versity faculty men O. Burr Ross, 
Burdette C. Breidenstein and M. B. 
Kirtley. David M. Pettus of the U. S. 
Department of Agriculture will ex- 
plain the administration and expanded 
jurisdiction of the Packers and Stock- 
yards Act. 

In the afternoon, Robert Borchers 
of Armour and Company, will discuss 
“Armour Looks to the Future.” On 
Wednesday morning, January 28, an 
all-industry panel will discuss “Ad- 
justments to Changes in the Livestock 
Industry.” 








Cattlemen Endorse Texas 
Animal Health Program 


Directors of the Texas and South- 
western Cattle Raisers Association 
have voted endorsement of the live- 
stock health and inspection program 
developed by the Texas Animal Health 
Council. The recommendations will 
be submitted to the Texas legislature 
in 1959. 

Frank Chappell, jr., chairman of 
the cattle association’s animal health 
committee, said minor changes will 
be made before the bills are offered 
to the legislature but, in the main, 
the 31 livestock and agricultural or- 
ganizations which compose the Texas 
Animal Health Council agree on the 
proposals. A disease control plan and 
a livestock inspection service would 
be provided under the supervision of 
the Texas Livestock Sanitary Com- 
mission, with regulations conforming 
to state and federal laws already in 
existence. 

Norman Moser, president of the as- 
sociation, said such a program is nec- 


314@% slaughter at seven markets in Nov. essary in the public interest and to 
1958-57 and heifers in Nov. 1958, KINDS OF LIVESTOCK KILLED ensure access for Texas livestock to 
syga numbers, costs, and percentages of +Classificati fj a a markets in other states having animal 
1499 each grade are shown below as fol- assuication of livestock slaugh- =} alth regulations. 
lows: tered under federal inspection in Oct. ; 
; os : NOV 1958 d with $ 58 and 
3 @24n STEERS IN NOY. 1958-57 98, compared with Sept. 1958 an NOVEMBER KILL BY REGIONS 
np See Arecnan pries Oct. 1957, is shown below: 
. PI ear yer Cw. 
1958 1957 957 “Sa een United States federally inspected 
1.90@3.0008 prime 26 865 716 et. Sept. ct. 
fot re eR BO 1958 1958 1957 slaughter by regions in Nov. 1958, 
i! 1 P "4m = le: 
3.00@8.50mE o0td, 74,271 91,451 Gieare 53.3 55.7 48.2 with totals compared, in 000’s: 
-00@8.5008 Standard . 19,558 11,703 ss le eeceinea har a 5. 8. 
1.50@8.0088 Com'l. ... |” 36 ig ihe po gael Re eee ae Sheep & 
Utility ... 1,065 1,272 : Bulls at cas . 16 “7 44 Region Cattle Calves Hogs Lambs 
5 All grades .305,789 262,422 26.06 23.94 Total! x ace tgs 100.0 109.0 1000 N. Atl. states ...... 110 81 443 168 
HEIFERS IN NOV. 1958 ONLY : rs & cutters? ... 13. 5 , S.A atatee ie 662s 34 28 232 suis 
tS - ) LY Canners & cutters? ... 13.8 11.9 19.1 N.C. states—East. .. 265 172 1,209 107 
Number %o of Av. price Hogs: N.C. states—N.W. .. 405 66 2,278 288 
Close of head total per cewt. BOWS foncvscdvacverse 7.2 8.7 6.0 N.C. states—S.W. .. 112 11 462 48 
arke PrUMR i ci cen 4,725 4.3 $27.22 Barrows and gilts .... 92.5 90.8 93.7 S. Central states .... 130 39 «= 372 46 
RUNED bo ccs ek a 64,421 58.8 26.24 Stags and boars ...... 3 oO R Mountain states .... 90 2 5 111 
| Tae, 29.6 25.29 WG! Gees lc cavaes 100.0 100.0 100.0 Pacific states ....... 135 21 176 120 
-85b-17 50M Standard o< heme 6,989 6.4 23.65 Sheep and lambs: Totals, Nov. 1958 ..1,302 441 5,258 883 
.OOb- 25g Com’l. ......... +s tee vee Lambs & yearlings ... 91.7 92.5 93.3 Totals, Oct. 1958 ..1,642 541 5,911 1,131 
00b- 15g Utility ........ 1,007 9 20.65 PS OE ae a RT 8. 7.5 6.7 Totals, Nov. 1957 .. 1.515 598 5.505 958 
.75b- 85a All grades - 109,558 25.80 WOON Copetieradiawsss 100.0 100.0 100.0 Other animals slaughtered under federal in- 
.75n Percentages. of each grade of steers: with 1957 - -- spection: Nov, 1958—horses, 10,086; and goats, 
in parenthesis were: Prime, 8.8 (8.7); Choice, +Based on reports from packers. 11,987; Nov. 1957—horses, 13,635; and goats, 
60.2 (51.5); Good, 34.3 ((34.8); Standard, 6.4 1Totals based on rounded numbers. 7,640. Data furnished by Agricultural Research 
85b-17 3 (4.5); and Utility, .3 (0.5). *Included in cattle classification. Service. 
‘. 
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00-17-44 B. J. "BARNEY" FLANAGAN 
‘oon. if YArds 7-4477 
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35 Years Experience on Chicago Market 
HOG ORDERS A SPECIALTY 


214 Exchange Bidg. 











TOCKS 















storage 
274,000 
Depart: 
ne com: 
entories 
) Ibs. in 
five-yea 









































WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, 


R. 9. (PETE) LINE 


HESS-LINE CO. 


INDIANAPOLIS STOCK YARDS 
IND. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
— Saturday, “ee 27, aay, 

reported to 


PROVISIONER: 


CHICAGO 


Armour, 5,724 hogs; shippers, 14,- 
415 hogs; and others, 12,526 hogs. 


Totals: 16,013 


22,665 hogs and 3,479 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,860 
Swift .. 1,679 
Wilson . 654 
Butchers 2,178 
Others . 1,393 


OMAHA 
Cattle & 
Calves 


Totals 7, 764 
Armour ... 4,388 
Cudahy ... 2,495 
Swift ..... 3,144 
Wilson .... 2,943 


Neb, Beef.. 489 
Am, Stores. 1,178 


Cornhusker. 5 


O'Neill ... 776 
Biase 0. 5. LRT 
Gr. Omaha. 372 
Rothschild . 702 


Roth ..... 598 
Kingan ... 1,017 
Omaha D.B, 233 
Midwest .. 178 
Omaha .... 484 
Union .... 1,140 
Others .... 225 


Totals -.22,301 


N. 8. YARDS 
ong Calves Hogs Sheep 


Armour.. 1,501 
Hunter . 

Heil 

Krey ... 


Totals 1,501 


ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .. 2,497 
Armour.. 2,532 
Seitz .. 680 
Others . 3,156 


Totals* 8,865 


*Do not include 133 cattle, 4,773 
hogs and 4,357 


packers. 


sIOUX CITY 
Cattle Calves Hogs Sheep 


Armour.. 3,186 
Swift .. 2,943 
8.C. Dr. 

Beef .. 3,581 
8.0. Dr. 

Pork .. ar 
Raskin . 803 
Butchers 314 
Others . 6,915 


Totals 17,742 





WICHITA 
Cattle Calves Hogs wanted 


Cudahy . 688 


Dunn .. 100 
Dold . 14 
Excel .. 991 
Armour.. baw 
Swift ab 
Others . 834 
Totals 2,627 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour.. 602 
Wilson . 631 
Directs . 226 


Others . 583 


Totals* 1,816 i 
*Do not include 226 
3,450 hogs direct to packers. 


ST, PAUL 
Cattle Calves Hogs Sheep 


Armour.. 2,941 2,018 8,756 1,185 


Bartusch 694 
Rifkin . 464 


Superior 1,596 
Swift .. 2,712 
Others . 2,124 


Totals 10,531 


32 














6,392 40,054 3,391 





MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 659 4,462 2,639 653 
Butchers 1,842 970 104 66 
Totals 2, 501 5,432 2,743 "62 9 


LOS ANGELES 
Cattle Calves Hogs Sheep 
9 ph 





United . 289 

Atlas ... 274 

Gr. West. 53 

Quality . 215 

Ideal ... 1% eae rer’ 
Coast. 165 awe 112 
Clough’ ty pee tas 497 

Delta .. 95 5 dace 

Star ... 61 ap “os ape 
Century . 81 ae ene ont 
Goldring. 26 vera RS +o 
Others . 266 28 673 


Totals. 1,869 33 1,371 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 159 114 272 1,556 
Swift .. 601 158 442 876 
City 91 ay" 43 er 
Rosenthal 25 2 Ebi 1 
Totals. “876 274 757 2,433 
TOTAL PACKER PURCHASES 


Week Same 

ended Prey. week 

Dec. 27 week 1957 
Cattle ... 94,406 143,704 111,144 
Hogs ....195,380 273,405 218,165 
Sheep .... 31,229 48,668 35,523 


CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 30— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA. 


Barrows, gilts, U.S. No. 1-3: 


180/200 Ibs. ....... $16.00@17.65 
200/220 lbs. ....... 17.00@17.75 
220/240 lbs. ....... 16.40@17.50 
240/270 Ibe. ©... 25... 15.50@16.85 
270/300 Ibs. ....... 14.60@15.95 
Sows, U.S. No. 1-3: 
270/330 lbs. ....... 14.00@15.00 
330/400 Ibs. ....... 13.25@14.50 
400/550 Ibs. ....... 11.75@13.65 


Corn Belt hog receipts, 
as reported by the USDA: 
This Last Last 


week week year 
est. actual actual 


Dec. 24 ... 38,000 53,000 Holiday 
Dec. 25 ... Holiday 68,000 82,000 
Dee, 26 ... 86,000 74,000 57,000 
Dec. 27 ... 32,000 oe 32,500 
Dec. 29 ... 85,000 76, 74,500 
Dec. 30 - 65,000 64, ‘000 32,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Tuesday, Dec. 
30 were as follows: 


CATTLE: Cwt. 
Steers, choice —: 00@27.50 
Steers, 00@26.00 





good 
Heifers, gd. & ch.. 35 :00026.50 
Cows, util. & com’l. 17.50@19.00 
Cows, can. & cut... 13.00@18.00 
Bulls, util. & com’. 7 50@24.50 


Bulls, cutter ...... 9.00@ 22.50 
VEALERS: 
Choice & prime .... 37.00@38.00 


Good & choice .... 29.50@36.00 
Stand. & good .... 25.00@29.50 


HOGS, U.S. No. 1-3: 





140/160 16.75@17.50 
160/180 - 17.25@18.00 
180/200 . 17.50@18.50 
200/220 17.50@18.75 
220/240 17.25@18.50 
240/270 16.75@18.09 
270/300 16.00@17.00 
Sows, U.S. No. 1-3: 
180/300 Ibs. ..... 15.00@15.75 
300/400 lbs. ..... 14.25@15.50 
400/550 Ibs. ..... 13.50@14.75 
LAMBS: 
Good & choice ..... 18.00@20.00 


Utility & good ..... 16.00@18.00 


















WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended Dec. 27, 1958 (totals compared), as reported }j 
the U. S. Department of Agriculture: 


Cattle Calves Hogs Lan 
10,497 6,696 45,427 30,83 








Boston, New York City Area’ ..... 








Baltimore, Philadelphia ....... oes  Opaue 3879 21,525 2.3 
Cincy., Cleve., Detroit, Indpls. ... 12,458 2,903 87,445 12) 

SB dae nas caches xebne 18,745 7,046 33,468 

St. Paul, Wis. Areas? ............ 21,083 20,958 101,826 10,81 
Oe. SED Ms a eck dh ec poe he 8,098 3 63,788 43 
Sioux City-So. Dak. Areat ........ 15,370 WE 79,884 16, 

ee A PR re ee he 28,264 126 64,616 10, 

PN ID Sd oe ies seer odivicineese 9,201 1,168 25,286 4; 
Iowa-So. Minnesota® .............. 22,330 7,331 239,546 ‘ 
Louisville, Evansville, Nashville, 

NE Sinead naa hice 5K 60 )-a 5,045 2,507 36,450 iw 
Georgia-Alabama Area’ ........... 4,200 1,272 14,191 a 
St. Joseph, Wichita, Okla. City ... 12,678 559 38,374 6 
Ft. Worth, Dallas, San Antonio ... 5,481 2,353 17,721 “I 
Denver, Ogden, Salt Lake City .... 12,789 121 10,673 
Los Angeles-San Fran. Areas® .... 12,728 1,330 19,021 
Portland, Seattle, Spokane ....... 3,918 69 10,644 

PCERA CONOR: i 6 0h2n'es 0.0% schon 208,638 55,843 909,885 

Totals same week 1957 ......... 226,310 67,531 933,758 





















1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Include 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis Mo. 4 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8S. Dai 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 4 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birmin 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thom 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So. § 
Francisco, San Jose and Vallejo, Calif. 
























































LIVESTOCK PRICES AT 11 CANADIAN MARK 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Dec. 20 compared with 
the same week in 1957 were reported to the Provisionel 
by the Canadian Department of Agriculture as follows 


















GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

é All Good and Grade B* Good 
Stockyards | Weights Choice Dressed Handyweight 

1958 1957 1958 1957 1958 1957 5 
Toronto ....$26.87 $19.05 $34.99 $28.00 $24.50 $27.12 $20. 
Montreal ... 25.15 18.30 31.15 24.30 24.85 27.30 19.55 
Winnipeg ... 24.86 17.77 33.42 27.98 21.25 28.91 18.48 
Calgary .... 24.60 18.55 25.25 18.95 20.50 22.62 17.65 


Edmonton .. 23.30 17.10 26.20 21.50 20.55 23.85 19.60 
Lethbridge . 24.00 18.25 25.00 18.25 20.45 22.60 18.25 
Pr. Albert . 24.00 17.25 24.80 19.50 20.50 22.40 Pee 
Moose Jaw . 23.80 17.10 24.50 19.00 20.50 22.25 17.25 
Saskatoon .. 24.00 17.75 28.50 23.00 20.50 22.25 16.70 
Regina ..... 243.25 16.50 26.50 20.50 20.50 22.00 aie 
Vancouver .. 23.75 paras 25.50 18.75 Sows veos SOS 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plan 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended December 24: 








Cattle Calves Hogs 
Week ended Dec. 24 ........e..c000 1,440 550 11,55 
Week previous (six days) ......... 1,798 874 20.50 
Corresponding week last year ........ 2,253 548 12,967 



















































































































































LIVESTOCK PRICES 
AT SIOUX CITY AT ST. JOSEPH 
Livestock prices at Sioux Livestock prices at St. 
City on Tuesday, Dec. 30 Joseph on Tuesday, Dec. 30 


were as follows: were as follows: 
CATTLE: Cwt. CATTLE: cwt. 


LIVESTOCK PRICES 














Steers, prime ...... $28.00@29.00 Steers, choice ......$26. pee ost % 
Steers, choice ...... 25.50@28.00 Steers, gd. & ch.... 24.00@27 
Steers, good ....... 24.00@26.50 Heifers, gd. & ch.. 

Heifers, choice ..... 26.50@28.00 Cows, util. & com’l. 

Heifers, good . . 24.00@26.50 Cows, can. & cut... 15. 50@17. 5 
Cows, util. & com’l. 18.00@20.00 Bulls, util. & com’l. 21.00@23.0 
Cows, can. & cut... 15.00@18.00 VEALERS: 





Bulls, util. & com’l. 21. 00@24.00 " 
Bulls, cutter ...... none qtd. Good & choice ..... 29.00@32.0 
Calves, gd. & ch... 26.00@28.0 
HOGS, U.S. No. 1-3: 
180/200 Ibs. HOGS, U.S. No. 1-3: 
200/220 Ibs. 180/200 Ibs. ....... 























220/240 Ibs. ZG0(220 Ths. . cet vs 

340/270 Ibs. 220/240 lbs. ....... 

Sows, U.S. No. 1-3: 240/270 Ibs. .....-. 
180/330 Ibs. ..... 14.75@15.25 Sows, U.S. No. 1-3: 000 
330/400 ibs. ..... 14.25@14.75 270/360 re 14.50@15. a 
400/550 Ibs. ..... 13.00@14.00 360/550 Ibs. ..... AL) 

LAMBS: LAMBS: 
Good & ch. (wooled) 18.00@19.00 Good & choice ..... 18.00@19.0 
Good & ch, (shorn). 17.00@18.00 Good & ch, (shorn). 17.50@18.00 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 














December 27, 1958, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Dec. 27 week 1957 
Ohicagot - 16,013 31,402 17,668 
Kan. Cityt.. 8,173 12,888 9,533 
Omaha*t ... 19,639 25, vey 3,630 
N. 8. Yardst 1/501 1,804 6,039 
St. Josepht. 8,982 10,810 






Sioux Cityt. 11,376 13, 43 
Wichita*t .. 2, 216 3 (420 


N. York, Bost. 
Jer. Cityt. 10, 497 13,493 
2 /099 4, 493 


Okla, City*t 
Cincinnati . 11473 11,789 
10.610 


Denvert ° ae 

St. Pault .. 8,407 14,893 sale 

Milwaukeet. 2,500 4,299 
. 92,876 157,318 

HOGS 

18,250 27,384 











Totals 





Chicagot ... 
Kan, Cityt.. 







St. Josepht. 2 
Sioux Cityt. 34, 245 42, 150 21,532 
ge 8,980 14 1582 
York, Bost. 
es Cityt. 45, 427 55,572 

























‘kets in 





dd with 
visiones 
























ollows; 

















AMBS 
300d 

ly weight 

8 1957 










































Okla, City*t 5, ‘014 8,523 
Cincinnati§ . 9/294 32/702 
Denvert ... .... 10,045 
St. Pault .. 27,852 46,453 
Milwaukeet 2,733 5,493 

Totals ...239,345 358,901 

SHEEP 

Chicagot ... 3,479 4,529 3,956 
Kan, Cityt 1,640 3,514 1,778 
Omaha*t ... 8,272 8,570 1,889 
N. S. Yardst Satan eres 2,892 
St. Josepht. 6,372 6,476 4,008 
Sioux Cityt — — 2,079 
ge rhs 403 
N. York, 














x plant 
le, Tif 
*lorida; 

































Jer. Cityt. 36, 321 35,509 33,031 
Okla. City*t 491 359 735 
Cincinnati§ . 320 861,555 369 
ee 10,469 5,072 
St. Pault .. 2,481 7,747 3,638 
Milwaukeet. 629 673 513 

Totals ... 58,976 85,329 60,391 

*Cattle and calves. 

+tFederally inspected slaughter, 


including directs. 


{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Dec. 20: 






























CATTLE 
Week Same 
ended week 
Dec. 20 1957 
Western Canada.. 14,305 17,474 
Eastern Canada .. 15,760 17,683 
PO viacsexeus 30.065 35,157 
HOGS 
Western Canada.. 86,486 64,948 
Eastern Canada .. 61,125 51,256 
NE cance odcoe'e 147,61. 116,204 
All hog carcasses 
PSO ikccciwss 165,241 126,362 
SHEEP 
Western Canada.. 3,396 4,241 
Eastern Canada .. 3,432 4,919 
a Ss 6,828 9,160 




















NEW YORK RECEIPTS 











00@23. 0 





).00@32.0 











Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended Dec. 27: 








Cattle Calves Hogs* sans 





Salable ... 82 30 see 




















2,518 580 17,957 5,539 

















142 832 














directs) .2,827 583 19,470 6,347 











}.00@19.0 
.50@ 18.00 





3, 1959 





*Includes hogs at 31st Street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

Dee, 23. 8,093 143 10,951 1,911 

Dec, 24.10,652 34 8,574 2,186 

Dec. 26. 225 16 6,206 2,739 

Dec. 27. 72 3,784 372 

Dec. 29.25,000 100 19,000 5,100 

Dee. 30. 5,000 100 13,000 4,000 
*Week so 

far ..30,000 200 32, re 9,100 

Wk. ‘ago.24,527 a. 4,790 





Yr. ago.38,365 435 5,675 
*Including 200 cattle. 3,000 hogs 
and 600 sheep direct to packers. 





pleat 

Dee. 22. 6.088 2.758 1.500 
Dec. 28. 4.3883 8,752 1,881 
Dec. 24. 6,618 "6 3,006 83 
Dec. 26. 2,585 11 3,662 2,696 
Dec. 27. 181 Gas: ee 
Dec. 29. 7,000 3,000 3,000 
Dec. 30. 5,000 4,000 1,500 
Week so 

far ..12,000 ... 7.000 4.500 
Wk. ago.10.471 3 6.510 2.831 
Yr. ago.13,946 3.732 1,495 

DECEMBER RECEIPTS 
1957 
Cattle 222. 822 
pees 256.797 
Sheep “51.365 ) 
DECEMBER en 
1957 

Cattle 2... 00: 117. ‘0 116,384 
MOO: os ewan oe 90.941 84,5828 
os. Se 36,501 24,748 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended Tues., Dec. 30: 
Week Week 
ended ended 
Dec. 30 Dec. 22 

Packers’ purch. .. 18,835 21.065 

Shippers’ purch. .. 14,813 14,242 

Totals ......... 33.648 35,307 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Fridav, 
Dec. 24, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 185,000 280,000 86,000 
Previous 
week 215,000 314,000 108,000 
Same wk. 
1957 143,000 182.000 53,000 


Totals. 

1958 13,681,000 19,670,000 7,091,000 
Totals, 

1957 14.261.009 21.631.000 7,680,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec, 25: 

Cattle Calves Hogs Sheep 

Los Ang....2,500 125 1,200 100 

N. P’tland.2,000 225 2,500 1,800 

San Fran.. 200 15 450 400 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Dec. 30 

were as follows: 


CATTLE: 
Steers, gd. & ch. 
Steers, stand. 
Heifers, good 
Heifers, stand. 
Cows, util. 
Cows, can. & cut.... i A 
Bulls, util. & com’l. 22.00@24.00 

VEALERS: 
Choice & prime .... 
Good & choice 
Calves, gd. & ch. 

HOGS, U.S. No. 1-3: 
190/200 Ibs. ........ 18.25@18.50 





38.00@40.00 
33.00@38.00 
. 24.00@29.00 


200/220 Ibs. ....... 18.25@18.50 
220/230 Ibs. ....... 18.25@18.50 
240/250 Ibs, ....... 17.50@18.00 
Sows, U.S. No. 1-3: 
350/400 Ibs. ..... none q 
400/600 Ibs. ..... 14. jog 14.2 25 
LAMBS: 
CNNO vcsidnescaness = 50@21.00 
Good & choice ..... 9.00@ 20.00 
Utility & gd. ..... 7.00@18.50 


1959 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
Dec. 29 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: : 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$17.50-18.00 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 18.00-18.50 None qtd. None qtd. Noneqtd. None qtd. 
160-180 Ibs.. 18.50-19.00 $18.00-19.00 $17.25-18.00 $17.50-18.50 $17.25-18.00 
180-200 Ibs.. 18.75-19.25 18.25-19.25 17.75-18.50 18.00-19.00 17.50-19,25 
200-220 Ibs.. 18.50-19.25 18,00-19.25 17.75-18.75 18.00-19.00 17.75-19.25 
220-240 Ibs.. 18.00-19.25 17.50-19.25 17.50-18.65 17.75-19.25 17.00-19.25 
240-270 1bs.. 17.00-18.50 17.00-17.75 17.00-18.35 17.00-18.75 16.25-19.25 
270-300 = Ibs.. 16.50-17.50 16.50-17.25 16.50-17.50 .16.00-17.50 15.75-18.25. 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. 15.75-16.25 None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 17.50-18.25 17.50-18.25 16,50-17.75 17.00-18.00 17.00-17.75 
SOWS 
U.S. No. 1-3: 
180-270 lbs.. 16.25 0nly Noneqtd. 16.00only 15.250nly None qtd. 
270-300 Ibs.. 16.25 only Noneqtd. 15.50-16.00 15.00-15.25 16.25-15.50 
300-330 Ibs.. 15.75-16.25 None qtd. 15.50-15.75 14.75-15.00 15.25-15.50 
330-360 Ibs.. 14.75-15.75 15.00-15.25 15.00-15.50 14.50-15.00 15.00-15.50 
360-400 Ibs.. 14.25-15.25 14.50-15.00 14.50-15.00 14.00-14.75 14.25-15.25 
400-450 lbs.. 13.75-14.75 14.25-14.50 14.00-14.75 13.75-14.25 13.75-14.50: 
450-550 lbs.. 13.75-14.75 13.00-14.50 13.50-14.25 13.25-14.00 18.00-13.75 
Boars & Stags, 
all wts. 9.50-13.00 9.00-13.00 8.00- 9.25 8.00-18.50 None qtd. 
SLAUGHTER CATTLE & CALVES 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
900-1100 lbs.. None qtd.  28.50-29.50 None qtd. 28.50-29.25 None qtd. 
1100-1300 lbs.. None qtd. 27.75-29.50 None qtd.  28.00-29.25 None qtd. 
1300-1500 lIbs.. None qtd. 25.75-29.25 None qtd. 26.00-28.00 None qtd. 
Choice: 
700- 900 lbs.. 27.00-28.50 None qtd. Noneqtd. None qtd. 27.00-28.00 
900-1100 Ibs.. 26.75-28.50 27.25-28.50 26.00-28.25 26.75-28.50 27.00-28.50 
1100-1300 Ibs.. 25.50-28.00 26.50-28.50 24.50-28.00 25.25-28.50 26.25-23.00 
1300-1500 Ibs.. 25.00-27.50 24.50-27.75 24.00-26.50 24.00-28.00 25.75-27.00 
Good: 
700- 900 lbs.. 25.00-27.25 25.75-27.25 24.25-26.75 24.75-25.75 26.00-27.00- 
900-1100 Ibs.. 24.50-27.00 25.25-27.25 23.75-26.75 24.50-26.75 None qtd. 
1100-1300 Ibs.. 24.00-27.00 24.25-26.50 23.00-26.00 23.25-26.75 24.75-23.00 
Standard, 
all wts. .. 22.00-25.00 23.00-25.75 22.00-24.25 22.00-24.75 23.00-26.00 
Utility, 
all wts. .. 19.00-22.50 20.00-23.50 20.50-22.25 21.00-22.50 21.00-23.50- 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Nonegqtd. Noneqtd. None qtd. 
800-1000 lbs.. None qtd. 22.75-28.25 None qtd. 28.00-28.75 None qtd. 
Choice: 
600- 800 Ibs.. 26.75-28.00 None qtd. 26.75-28.00 26.00-28.00 26.50-27.50 
800-1000 Ibs.. 26.25-28.00 26.50-28.25 25.75-28.00 26.00-28.00 26.75-28.00 
Good: 
500- 700 Ibs.. 24.50-26.75 None qtd. 24.50-26.75 23.75-26.00 25.50-26.50 
700- 900 Ibs.. 24.00-26.75 25.25-27.25 23.75-26.75 23.75-26.00 25.50-26.75 
Standard, 
all wts. .. 21.50-24.50 22.50-25.25 21.50-24.50 22.00-23.75 22.50-25.50- 
Utility, 
all wts. .. 18.50-22.00 19.50-23.00 19.00-21.50 21.00-22.25 21.00-23.00 
COWS: 
Commercial, 
all wts. .. 19.50-21.00 19.00-20.50 19.25-20.50 19.00-20.00 19.50-20.00 
Utility, 
all wts. .. 18.50-19.50 17.00-19.50 17.50-19.25 17.50-19.00 17.50-19.50 
Can. & cut., 
all wts. .. 13.50-19.50 15.00-18.50 14.50-18.00 14.50-17.50 15.00-17.50 
BULLS (Yrls. Excl.) All Weights: 
Good ....#%% None qtd. Noneqtd. Noneqtd. Noneqtd. 22.50-23.50 
Commercial . 22.00-23.50 25.00-25.25 22.00-23.50 22.50-24.00 22.50 23.50 
Utility . 20.50-22.50 23.00-25.00 20.50-23.00 21.00-22.50 21.50-24.00 
Cutter ..... 17.50-21.00 21.50-23.00 18.50-22.00 18.50-21.00 21.50-23.50 
VEALERS, All Weights: 
Ch. & pr. .. 30.00-39.00 32.00-33.00 32.00-33.00 27.00-28.00 34.00-37.00 
Stand. & gd. 21.00-31.00 24.00-32.00 25.00-32.00 21.00-27.00 24.00-34.00 
CALVES (500 Lbs. Down): 
Choice 26.00-32.00 None qtd. 27.00-28.00 None qtd.  26.00-28.00 
Stand. & gd. 18.00-27.00 None qtd. 23.00-27.00 None qtd. 20.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Fee sccecs None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Choice ..... 18.25-19.75 19.00-20.25 18.75-19.25 18.25-19.25 19.50-20.25 
Co SAA 17.50-18.50 17.75-19.50 18.00-18.75 17.50-18.75 18.50-19.50 
LAMBS (105 Lbs. Down) (Shorn): 
Baim © 60 00s None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice ..... 17.50-18.25 18.50-19.50 17.25-18.00 17.75-18.50 18.00-18.50 
Le & 17.00-17.75 17.25-18.75 16.75-17.50 17.25-18.25 17.50-18.00 
EWES: 
Gd. & ch. .. 5.75- 7.00 5.50- 7.50 6.00- 7.50 7.00- 8.50 7.00- 7 m< 
Cull & util.. 4.00- 6.00 6.00- 7.00 5.00- 6.50 5.00- 8.00 5.00- 7 
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IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Anyone can do a job the hard 


oa way. Make it easy for yourself, 
: use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
First Phosphate Meat and Fat Homogenizer Made A supplices. Why aura saad 


URSTQPICE oy > ; put your foot down! 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
USE the PURCHASING GUIDE, 


It'll save you time and money! 











The most compiete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet ‘The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 














Cc L A Ss Si FIED A DVER Ti & il G Unless Specifically, Instructed Otherwise, All Classified 


ill Be Inserted Over a Blind Box Number, 
Undisplayed: set solid. Minimum 20 words, each. Count address or box numbers as 
$5.00; additional words, 20c each. “’Po- 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


sition Wanted,” special rate; minimum vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER 
20 words, $3.50; additional words, 20c $11.00 ver inch. 


POSITION WANTED HELP WANTED HELP WANTED 


PLANT MANAGER OR ASSISTANT: Age 36, MANAGER: Small upstate New York slaugh- 
family, ten years’ practical experience in all EXPORT MANAGER terer of calves and cattle has an opening for 4 
phases of packing house management and oper-| A national, multi-plant manufacturer of food | young, experienced manager to take complete 
ation. Presently manager of independent packer | products with annual sales over $200 million is | Charge of the livestock buying and boneless meat 
showing profitable operation. Desires connection | secking an Export Manager for its Foreign Opera- | department. Business potential is good. Answer 
offering greater opportunities. W-508, THE NA- | tions Dept. The man selected will report directly | in confidence, giving age, past 10 years’ experi- 
TIONAL PROVISIONER, 527 Madison Ave., New | to the Vice-President of Foreign Operations. ence. ag business has been established for the 
York 22, N. Y. Will be responsible for developing a merchandis- | Past 35 ars. W-2, B NATIO 
SUPERINTENDENT or FOREMAN: Thoroughly | ing program in foreign countries. Analyze foreign VISIONER, “15 W. Huron St., Chicago 10, Ill. 
experienced in pork and beef kill, cutting, boning, | ™@tkets to aid in current and long range plan-| gapgaGH SALES MANAGER: Live, aggressive 
curing smoking, all rendering, hides, maintenance | ing. Coordinate export activities at all a oe firm needs a qualified, experienced man to take 
and refrigeration. Some sausage experience, | Plants. Be informed about licenses and legal]! over complete charge of sale of sausage and 
Familiar with quality, quantity and costs. Avail- | Teairements concerning export| and import of | smoked meats. Excellent salary and remuneration 
able after Jan, ist. W-498, THE NATIONAL | Product. | Recruit distributors and brokers. Travel| for the right individual. All replies held in strict 
PROVISIONER, 527 Madison Ave.. New York outside continental United States required. confidence. Midwestern area. W-510. THB NA- 
QUALIFICATIONS TIONAL PROVISIONER, 15 W. Huron St., Chi- 
GENERAL MANAGER: 8 years’ experience in | Minimum of five years’ administrative experience | £280 10, Ill. 

complete line, midwest government inspected | in exporting, preferably in food products; im- SAUSAGE MAKER 

plant. Accounting background with knowledge of | porting experience also desirable. Graduation from | Metropolitan New York packer needs qualified 
all departments. Superior record, age 50. now | a University or College of recognized standing (or | sausage maker. Should be experienced with 
available. W-500. THE NATIONAL PROVI- | the equivalent) with major study in Economics, | Government Inspection regulations. W-511, THE 
SIONER, 15 W. Huron St.. Chicago 10. Il. Market Research, Commerce, or related subjects. | NATIONAL PROVISIONER, 527 Madison Ave., 


MANAGEMENT: 20 years’ experience, all phases LOCATION SSOCRao = ; 
of packing house industry, Exceptional knowledge ; P : Frozen food line. Will accept in- 
of beef killing, breaking ‘and boning, sales man- a ae eee ee quiries for complete supervision of department. 
agement and pemannel problems. 44 years of age. SALARY meee Seeteree oa bongs voip —— 
W-502, THE NATIONAL PROVISIONER, 15 W. | g ; credentials and experience ame to be trea 
Huron’ St., Chicago 10, Ill. Beer ng alifieations ead experience > SePending | confidentially. W482, THE NATIONAL PROVI- 
BEEF MAN: Experienced with distributive, chain, SIONBR, 15 W. Huron 8t.. Chicago 10. I. 

arid carload business. Good sales, cooler, break- OUR PERSONNEL ARE AWARE WORKING SAUSAGE MAKER: Wanted for small 
ing room, ane boning department manager. Age OF THIS OPENING. — plant - under pe ingen inspection. 
40, energetic, good health, sober, honest, and re- tate age, experience and salary expected, Write 
liable. A business builder. W-1, THE NATIONAL W-5, THE NATIONAL to Box W-492. THE NATIONAL PROVISIONER, 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. PROVISIONER 527 Madison Ave... New York 22. N.Y. 
SUPERVISOR: Hog kill-offal-casings-small stock- 


e ENGINEER-MASTER MECHANIC: For modern 
beef cuts. Industrial engineering background. 20 | 15 W. Huron St. Chicago 10, Til. | beet and pork plant in a Southeastern state. Must 
years’ experience. Age 38. P. 0. Box 431, Casey- be tops in maintenance and supervision of plant 
ville, Ill. ALL REPLIES WILL BE and transportation fleet. Replies held confiden- 
BEEF MAN: Aggressive, well versed in all phases TREATED CONFIDENTIALLY tial. 


E W-3, THE NATION AL PROVISIONER, 15 
of beef operations. Know sales and management. W. Huron St., Ill. 


W-501, THE NATIONAL PROVISIONER, 15 W. CAN YOU SELL PROVISIONS? CREDIT AND ICE MANAGER: Northern 


Huron 8t., Chicago 10. Til. HAVE YOU A FOLLOWING: In New Jersey or | Ohio. 2 to 5 experience in meat packing 
SAUSAGE SUPERVISOR: Married. 17 vears’ ex- | New York with chain stores and large be pena Ability to supervise office 
perience in all omrations. W-471. THE NA- | Government inspected factory has a good proposi- | s analysis, accounts receivables, 
TIONAT, TROVISIONER, 15 W. Huron St., Chi- | tion for you. W-472, THE NATIONAL PROVI- IONAL PROVISIONER, 15 
enago 10, TH. SIONER, 527 Madison Ave.. New York 22, N.Y. ' W. “Huron St., Chicagd16, Tl. 
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Classified 
| Number, 


[ANCE 
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n to take 
sage and 


accept in- 
‘partment, 
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e treated 
s PROVI- 
Til. 

for small 
nspection. 


ed, Write 
ISIONER, 


r modern 
tate. Must 
1 of plant 

confiden- 
ONER, 15 


Northern 


eceivables, 
ONER, 15 


3, 195% 


CLASSIFIED 


ADVERTISING 





EQUIPMENT WANTED 


EQUIPMENT FOR SALE 





FOR FEDERAL INSPECTED PLANT: Present 
models only. Perfect condition must be guaranteed, 
1. 1 Power Operated Knocking Pen Gate 
. 1 Automatic Lander 

Guide Plate for Lander 

5-H.?. Beef Hoists 90-FPM 

Dropper Hook Assembly 

Skinning Cradles 

Single Rail Landing Sections 

Beef Spreaders 

Washing & Shrouding Platform 

Hydraulic Splitters Platform 

Head Working Table 
Head Chopping Block 
Head Inspection Trucks, 
0 Beef Shackles 

. 2 Cattle Paunch Trucks 

3. 9 Stainless Steel Sterilizers 
. 1 Pan Sterilizer 

. 800 14” Steel Hangers 4” x 24%” 

. 82 24” Steel Hangers i” x 214" 

. 2000 Feet Track x2 
21, 52 LeFiell 2-way Steel ‘Switches 
LeFiell 3-way Steel Switch 
Head Inspection Stand 
Cattle Paunch Table, Stainless Steel Top 
Beef Casing Turning Tank 
Tripe Inspection Ring, 20 Stainless Steel 


28 Hook Cap. 


tS te ote 


OW AIT Ste NS 


10-Hd. Cap. 


nme eee 


Looks 

Offal Hanging Trucks, 
2-H.P. Calf Hoist 
Pneumatic Rail Dropper 

Calf & Sheep Shackle to Gambrel Transfer 


Unit 

31. 10 Calf & Sheep Shackles 

82. 1 Viscera & Head Inspection Table with Stain- 
less Steel Pans 
Utility Table 8’ x 3’ Stainless Steel Top 
Casing Flushing Table 5’ x 3’ Stainless 
Steel Top 

3 Stainless Steel Charging Buckets, 500# Cap. 
with Sliding bottoms 
Lifting Yokes 
Air Hoists, 1000# Cap. 8’ Lift 19-FPM at 
90 PSI with chain basket and 4-wheel trol- 
ley used with I-Beam, or Budget Hoists 
Stainless Steel Top Utility Table 10’ x 3%’ 
x 2'10” High 
Stainless Steel Top Utility Table 3%4’ x 214’ 
x 2/10” High 
Meat Soaking Tank 6’ 21%’ x 2%’ 
Stainless Steel Top Trimming Table, 10’ x 
44%’ x 2’ ligh 
Stainless Steel Top Pumping Table, 6’ x 
2%’ x 3’ High 
Trolley Breaking Device for lowering quar- 
ters beef down inclined wall 8’ long 
Elevator Track Connector with Track Stops 
Sausage Cage Lift and Guides with Budget 
Hoist or 
Single Cage Lift 12’ Lift 4’ 8” x 5” 
with 5-H.P. Electric Beef Hoist 
Side Finger Cattle Pusher incline conveyor 
17’ to 20’ Complete 
Side Finger Splitting & Dressing Conveyor 
88’ long, using Pitch Ice Chain—Complete 
Hydraulic Splitters Platform 
Single Cabinet Stainless Steel Jourdan Cook- 
er, Complete 
Traveling Table Band Saw, 
5-H.P. Motor 
se Steel Top Sausage Stuffing Table 
6” 


i ts 
- 


Cage 


V-Belt Drive with 


Griffith’s Emulsifier 
- 1 Cage & Truck & Roller Cleaning Assembly 
3 36” Diameter Steam Jacketed Kettles 
Dehorning Rack 
Tripe Scalder 24-pe. 
Condemned Paunch Opening Hopper 
500# Dump Bucket Dolly 
Rubber Belt Conveyor 24” x 14’6” incline 45 
Frozen Meat Hydrauslicer 
500# Sausage Mixer 
Air Compressor 5 to 10 H.P. 
Sausage Cages—42 in. sticks 
Ham & Bacon Trees 
Udder Truck 
Blood Cooker & Dryer 
Horizontal Blow Tank 
Spice Bins 
Trolley Trucks 
Automatic Food Shaping Machine 
Ham Flushing Table 
Wrapping Machine for various size packages 
Cryovae Shrink Tunnel 
66 Grinder 
Meat Slicer for Chipping frozen meat 
Boiler Ham Mold Washer 
Fibre Glass or Stainless Steel Curing Tanks 
Stuffing Cocks for 500 Globe Stuffer 
Dual Stuffing Arrangement for Twin Stuffer 
3-Cage Stainless Steel Automatic Smoke- 
houses, 5’8” wide x 13’6” deep, inside rail 
height 7’2” 
Smoking Unit 
Moving Top Boning Table & Bone Conveyor, 
8-Station Capacity 
-1B & D Primal Cut Saw with 
- 50 Metal Lockers 
GENERAL MEAT CO. 
2900 N. Broadway St. Louis 7, Mo. 


BND he ek a ek tt et w 


Balancer 





DEHAIRER: Wanted one = ys Rn U-Bar de- 
hairer. 50 H.P. motor. 350 t 0 bogs ner ie 
BW-497. THE NATIONAL PROVISIONER. 15 W 
Huron St., Chicago 10. Ill. 
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REFRIGERATED TRUCKS 


Three 1955 G.M.C, 1-ton trucks with Boyertown 
Walk-in Refrigerated bodies. Hydramatic. Original 
cost $6,800.00. Average 33,000 miles each. Reefer 
Unit operates both on the road and on overnight 
plug-in. A bargain at reduced price of $1,795.00 
each, 
Write to: F. J. WERNER, P.O. Box #69, 
Binghamton, New York 


ANDERSON EXPELLERS 
ra All Models, Rebuilt, Guaranteed 7 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


SEALING MACHINE: One Amsco Model P.J.L. 
power jaw bag sealing machine with code dating 
device. AMERICAN STORES COMPANY, P.O. 
Box 151, Lineoln, Nebr. 


PLANTS FOR SALE 


MEAT PACKING PLANT 
Including tenant house and barn. 47 acres im- 
proved pasture with % mile railroad siding. Two 
cooling rooms, two freezer rooms. Holding ca- 
pacity of 100 cattle and 100 hogs or more. Prop- 
erty facing two paved roads. Plant located in the 
center of the largest cattle producing county east 
of the Mississippi. Within 50 miles of 8 livestock 


reais 
WELLS MEAT PACKERS 
Route #6 Box 985 Lakeland, Florida 

















FOR SALE: 940 Locker Plant located in Holton, 
Kansas. Fully equipped to slaughter, process, 
cure, smoke, and render, Four chill rooms. Entire 
plant operating under State Inspection. Doing good 
meat business, grossing $40,000 a month. $100,000 
plant will sell for $20,000. Owned by woman 
wishing to be relieved of the responsibility. May 
be seen day or night, Contact Vic Obley in Holton, 
Kansas, 





BEEF KILLING, BONING, AND PROCESSING 
PLANT: Low operating costs. experienced help. 
Plenty of room to expand. Geod live stock markets 
close by. Territory is wide open for gcod operator. 
To really appreciate this fine plant is to see it 


yourself, 
KARL KAUF 


Box 492 Hastings, Neb. 


Phone 2-4177 
MISCELLANEOUS 


YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 








Write for details on a specific problem 


EIWI CODERS CORPORATION 
4027 N, Kedzie Ave. Chicago 18, Ill. 





CLEVELAND AREA BROKER 
Desires additional lines in meats or other food 
products. Have contacts. Can assure adequate 
representation. Will be in Chicago after the first 
of the year. All replies answered. W-6, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 





ESTABLISHED NEW YORK BROKER: Seeks 
Eastern seaport representation for West Coast rep- 
resentative of New Zealand, Australian, Argen- 
tinean, Mexican, etc., packers who can offer ship- 
ments to East Coast. W-7, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 








1959 


BARLIANT'S 


WEEKLY SPECIALS 








Now in oe oo “ A.|l, STEEL i soping 
15” wide, 18” dee 


top. seat iEeentee” 16” o ue ico alee pa 
attachment. 


single row—three wide 
Per opening $18.95—F.0.B. Chicago 
Discount for quantity purchases. 








1586-—WRAPPER: Corley-Miller, with conveyor, 
sheeter assembly, electric eye. Can be u 
sides. A-I 
1595—TY-LINKER: model 114AC $1 
1625—FAMCO LINKERS: (2) models G & r 
4%” and 4” links a. $895. 
1692—SILENT CUTTER: Buffalo #38-B ; is ib. cap., 
direct connected 15 HP. mtr. & stand ......$725. 
1613—STUFFER: Buffalo 500 Ib. cap., with air Ae-y 








reconditioned, new gaskets ... 
1352—STUFFER: Boss Ib. SOP, 

A-| reconditioned ... : 
1285—STUFFER: Buffalo 300 Ib. cap. > 
He oh age Boss 200 Ib., wieneel : $ 

610—MIXER: Buffalo #5, stainless steel bow 

Ib. cap., hand filt, 15 HP. motor —..$1, 
1611—MIXER: Anco "#5, stainless —? bowl, 

Ib. cap., bottom dump, I5 HP. m ice 
1689—MIXER: Buffalo #3, 700 

steel bowl, hand tilt, 5 
1612—MIXER: Buffalo #1, Ib., 
1197—GRINDER: Buffalo Heb. 

knives & plates re 
162I—SLICER: U. S. #170XE, like new ....$875.00 
1596—CONVEYOR TABLE: Globe, 14’8” x The 

wide, w/mesh conveyor & 6—stations, | HP. $850.00 
9882—SAUSAGE COOKERS: (2) Jourdan ype. stain- 

less steel, galv. iron frame, 9’ x 6,’ x 5°32” 

wide, w/Wesco Pumps (2%""), overhead Sprays, 

Temperature Indicators 
1249—HAM MOLDS (225): Globe toy. 

steel, with covers & like new spring 

(110)—Size HHil4—12” x 64" x uy, conet@ach $12.75 

(115)—Size Z112—11" x 6” x 52” each $12.75 
1615—HAM MOLDS: (70) a pose E, stain- 

less steel, 11” x 6” x 5!” deep .......ea. $12.75 
1310-—LOAF MOLDS: (204) Gioke Hoy #66, stain- 

less steel, 10” x 434” x 454” 7.50 
gry SLICING | MOLDS: 

x 4” x ” 





750.00 
1500 
00 


re “cap. % : stainless 


"$350.00 
is HP. mtr., extra 
$625.00 


. age 


 chelobend 


(900) hae “steel, 
with sliding cover .......ea. $5.00 


Rendering & Lard 


1486—HYDRAULIC PRESS: Anco 300 ton copeety, 
with electric Pump 

1598—EXPELLER: Anderson Super-Duo, “30 HP. os 
down feed; 25 HP. on horizontal, 3 tempering 
boxes, extra shafts, new bearings, extra down 
feed barrel . Ses MNES : 

9886—EX PELLER: Anderson RB, “15 H 2,500.00 
1608—COOKER: Anco 5 x #3 "aba welded 
jacketed heads, used A, a lard . 000.00 
a ae ogg Dupps. 4x7’, jacketed head, 2 
HP. motor, chain drive ‘ : 1,500.00 

9867—-LARD VOT. TATOR: “Girdier Jr. 

class condition ; ae 

ar Pager Diamond #38, ni ng, 34"" 
dia 8” "WV" disc., 16 Pon Bal 60 HP. $2,250.00 

1199 BONE GRINDER: 9!/. x 14” opening, 10 HP. 
motor, V-belt drive 
153I—HASHER WASHER. CYLINDER: 
dia., ‘with motor . 


“model, first 
.00 


.00 
10’ long x 36” 
a $500.00 


Miscellaneous 


1617—ROTARY FILLER: Pfaudiler, stainless we 
pocket. conveyor, worm feed; A-! cond. 

dag nT id Groen, stainless ‘steel, 200 gal, 

acketed. 404 MWP, with stand —.. $72 

16k KETTLES: (2) Groen, s 
1007 MWP, steam iacketed, with stand ea. $650.00 

1051—PORK-CUT SKINNER: Townsend #1, with 
motor, A-| reconditioned . 

1619—HOG NECK WASHERS: 5 

Yo HP. motors ....... Saienoememae, EA 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 











STARR PARKER 
incorporated 
843 Marietta St. 
ATLANTA 18, GA. | 


THERMOMETERS 
All Types 


FROM ATLANTA STOCK 

















Do It 
Yourself! 























No, the “do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 


* 


Pe echt 


CADVERTISER' 


pu 
4° in this issue of THE NATIONAL PRovisio 





Allbright-Nell Co., The 
American Hair & Felt Company 


Barliant and Company 


Cincinnati Butchers’ Supply Company, The 


First Spice Mixing Company, Inc. ................ 
Flanagan, B. J. 
Globe Company, The Second Cov 
Hackney Bros. Body Co. .............. Fourth Cove 
Ham Boiler Corporation 
Hays & Co., Miller 

Hess-Line Company 

Hollenbach, Inc., Chas. 

Hunter Manufacturing Company 

Hygrade Food Products Corporation 


Kerber Packing Company, The 
Kohn, Company, Edward 


WET, a sss 5 x econo e's is Sea ae 1 


Morrell and Company, John 
Oakite Products, Inc. 


Parker, Incorporated, Starr 


Preservaline Manufacturing Company....Front Cover 


Rath Packing Company, The 
Rommel, Allwine & Rommel 


St. John and Company 
Viking Pump Company 


Western Buyers 
Williams Patent Crusher & Pulverizer Co. 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission 
this index. 














The firms listed here are in partnershi 
and equipment manuf 

are designed to h 

economicall 

can merchand: profitably. Their advertisements off 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER, JANUARY 3, 1959 








